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WE TAKE OUT THE WATER...YOU SAVE! Whatever your needs for citric 
acid—whether you use it regularly or only occasionally, in large quantities or in small—you profit 
three ways by using PFIZER CITRIC ACID U.S.P. ANHYDROUS. frst, you 
cut raw material costs—save over 14¢ per lb. on an actual acid basis. Second, you reduce freight 
costs by eliminating 8 lbs. of water per 100 lbs. of citric. Third, you’re sure of even acidity after 
storage when there’s no water to lose. Next time, order Pfizer Citric Acid U.S. P. Anhydrous— 


granular, fine granular or powder forms. (Pfizer continues to sell Citric Acid U.S.P. Hydrous for 


those who prefer it.) e 
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sing Salt Efficien ly 


by INTERNATIONAL SALT COMPANY, INC.—America’s largest producer of salt 


While salt is a relatively low-cost ma- 
terial, handling it often involves consid- 
erable expense in time and manpower. 
Unloading bulk salt from boxcars, for 
example, has always been one of the 
problem spots. Today, however, a num- 
ber of money-saving unloading methods 
have been developed for large and 
small plants. 


Determining which of these modern 
salt unloading methods is best for your 
company depends on the tonnage in- 
volved, and specific plant requirements. 
But you can generally find one which 
will pay for itself—in savings on time 
and labor—over a relatively short 
period. Here is a review of four practical 
salt unloading methods, and the equip- 
ment used in each. 


Portable conveyor system. This is the 
simplest improvement over straight man- 


power. A power-operated belt conveyor of 


suitable length is 
placed inside the car 
door, and salt is then 
shoveled onto it. Con- 
veyors may be used to 
bring salt directly into 
the plant—or even to 
storage areas above 
dock level. A good 
conveyor for most needs is generally about 
16 to 18 feet long and capable of moving 
salt up a 30° slope. With a conveyor, a good 
deal of manpower in shoveling is required, 
but one 40-ton car can be unloaded in 
about 12 to 14 man-hours—a 19% saving 
in time over straight manpower. 


Scoop truck and conveyor. A scoop truck 
is simply an enlarged scoop shovel with two 
small wheels at the bowl of the scoop. 
Whereas a shovel holds only about 20 Ib. 
of salt—a scoop truck holds 100 to 150 Ib. 
In operation, the scoop is pushed into the 
salt, tilted up, and then 
wheeled to the con- 
veyor at the car door. 
With just one of these 
scoops, a worker can 
unload 40 tons of salt 
in 10 hours—and once 
the job is under way, 
there is room for two 
or three more men 


with scoops. An 
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important point: A good scoop truck costs 
only about $50. 


Automatic power shoveling. This is one 
of today’s most popular methods for 
unloading bulk salt—and many manu- 
facturers offer excellent power-shovel 
equipment. Basically, the device consists 
of a large power-operated scraper blade 
mounted on a cable 

The scraper is moved 

toward the end of the 

car, and as soon as 

this motion stops, a 

power winch takes 

hold to drag the 

scraper toward the car 

door. Salt is pushed 

out through the door by the scraper. One 
man can unload a 40-ton car in 2 or 3 hours 
by this unique method. Both winch and 
motor for the power shovel must be 
permanently mounted on the dock or side 
of the building—but the installed cost of 
this equipment is moderate. 


Small gasoline or electric tractor shovel, 
somewhat similar to a fork-lift truck, but 
with a scoop mounted in place of the forks 
Many types are available, some having 
forks interchangeable with the scoop. One 
man on this type of truck can empty a 40- 
ton car in 2 to 3 hours—the equivalent of 


power-shovel unloading. The higher cost 
of a tractor shovel, however, is often 
justified when it can be made available for 
other purposes. 


Extra savings are possible with tractor 
shovels with scoop attachments. These 


STRAIGHT MANPOWER 
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Comparison of time needed to empty one 40-ton 
boxcar of salt using different unloading methods. 


trucks not only move salt out of the box- 
car, but also transport it to any point of 
storage or use within the plant. This elim- 
inates the need for various types of con- 
veying equipment —either on the dock or 
in the plant. And manpower for handling 
salt in the plant is considerably reduced. 


TECHNICAL SERVICE 
WITH YOUR SALT 


Through skilled and experienced ‘Salt 
Specialists,” International can help you 
get greater efficiency and economy from 
the salt you use. International produces 
both Sterling Evaporated and Sterling Rock 
Salt in all grades. And we also make auto- 
matic dissolvers in metal or plastic for both 
types of salt. So we have no reason to 
recommend one type of salt over another; 
we simply suggest the type and grade of 
salt most perfectly suited to your needs. 


If you'd like help on any problem con- 
cerning salt or brine—or further informa- 
tion on salt unloading your 
nearest International sales office. 


contact 


International Salt Company, Scranton, Penna. 
Sales offices: Atlanta, Chicago, New Orleans, 
Baltimore, Boston, Detroit, St. Louis, Newark, 
Buffalo, New York, Cincinnati, Cleveland, 
Philadelphia, Pittsburgh, Richmond. 


FOR INDUSTRY, FARM, AND THE HOME— 


PSTERLING SALT 


PRODUCT OF INTERNATIONAL SALT CO., INC. 
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Events to Come 


Sept. 6-15. National Green Olive 
Week. 


Sept. 10-12. Packaging Institute, 
annual forum, Statler Hotel, Cleve- 
land, Ohio. 


Sept. 11-14. Packaging Machinery 
and Materials Exposition, Cleveland 
Public Auditorium, Cleveland, Ohio. 


Sept. 13-22. National Tuna Week. 


Sept. 24-25. Texas Canners Associa- 
tion, annual meeting, Hilton Hotel, 
San Antonio. 


Sept. 28-Oct. 2. American Meat In- 
stitute, golden anniversary meeting, 
Palmer House, Chicago. 


Oct. 4-5. Mayonnaise and Salad 
Dressing Manufacturers’ Association, 
annual convention, Edgewater Beach 
Hotel, Chicago. 


Oct. 7-10. National Association of 
Food Chains, annual convention, Chi- 
cago. 


Oct. 17-19. National Pickle Packers 
Association, 63rd annual meeting, 
Edgewater Beach Hotel, Chicago. 


Oct. 24-27. Florida Canners Asso- 
ciation, 25th annual convention, Hol- 
lywood Beach Hotel, Hollywood, Fla. 


Nov. 1. Illinois Canners Associa- 
tion, annual meeting, Bismarck Hotel, 
Chicago. 


Nov. 7-8. Wisconsin Canners Asso- 
ciation, annual convention, Schroeder 
Hotel, Milwaukee. 


Nov. 8-9. lowa-Nebraska Canners 
Association, annual meeting, Fort Des 
Moines Hotel, Des Moines, Iowa. 


Nov. 14-16. Indiana Canners As- 
sociation, fall convention, French Lick 
Sheraton Hotel, French Lick, Ind. 


Nov. 18-19. Pennsylvania Canners 
Association, 42nd annual convention, 
Yorktowne Hotel, York, Pa. 


Nov. 26-27. Ohio Canners Associa- 
tion, annual convention, Hotel Carter, 


Cleveland, Ohio. 


Nov. 27-30. Vegetable Growers As- 
sociation of America, annual conven- 
tion, Grand Rapids, Mich. 


Nov. 29-30. Michigan Canners & 
Freezers Association, fall meeting, 
Pantlind Hotel, Grand Rapids, Mich. 


Dec. 6-7. Tri-State Packers Associa- 
tion, annual convention, Haddon-Hall, 
Atlantic City, N. J. 

Dec. 13-14. New York State Can- 
ners & Freezers Association, 7lst an- 


nual meeting, Statler Hotel, Buffale 
N.: ¥. 








Regardless cf what you pack Anchor Hocking makes an Anchorglass container in a style, size and 
color to most attractively, efficiently and economically package it. And regardless of how you 
pack it—hot or cold—with or without vacuum, sterilized or processed, there's an Anchor cap 
and Anchor sealing machine to completely satisfy your diverse and specialized requirements. 


HE controls applied throughout 
your production and packaging 
Operations are all-important to you. 
By the same token, the manufacturing 
controls employed by Anchor Hock- 
ing are very important to you, also. 
Anchor Hocking exercises literally 
hundreds of exacting controls, tests 
and checks daily in the manufacture 
of its glass containers and closures. 
From the selection of all raw materials 
used to the final inspection, every 


operation is under meticulous control. 

And all of this control, involving 
highly trained chemists, bacteriolo- 
gists, engineers, other technicians 
and personnel, is done but for one 
reason. And that is, to provide you 
with uniform, high quality, depend- 
able Anchorglass® containers and 
Anchor* screw, lug, vacuum, metal 
and molded closures that will give 
you high-speed, dependable produc- 


tion and protection. 


ANCHOR HOCKING 


GLASS CORPORATION Lancaster, Ohio 





Washington and You 


Robert Y. Kerr, Washington Editor 


FDA Hires More Inspectors 
to Check Food Plants 


he report that the Food and Drug Administration is 

sending more inspectors to food processing plants 
caused some wonder if bad sanitation and inferior ma- 
terials, poor packaging, mislabeling and the like are on 
the increase. So far as this page can learn this is not 
true. The reason for more inspectors is simple. Appro- 
priations for the FDA have been increased; and_ this 
makes possible the hiring of more men to lighten the 
burden carried by the inspectors who were spread too 
thin. 

As has often been said, the almost skeleton staff of 
FDA inspectors couldn't have done the good job they 
have done except that established processors are as anx- 
ious as the FDA to put out quality foods. Quality carries 
the company’s reputation. But there is need for inspection 
service. The periodic reports of the FDA, showing the 
many tons of insanitary food that have been seized and 
destroyed, and that had been put on the market by a 
small percentage of processors, is proof of this fact. 


corn syrups 


; . Steel: No Worries 
It’s true. Clinton products for canners ; re 
Che report blew around Washington in July that scarcity 


and preservers — corn syrups and Clin- 
tose brand dextrose — add greater sales 
appeal to your jams, jellies, preserves 
and fruits. 


Clinton Canners’ Special Sweet corn 
syrup, for example, improves color — 
texture — gloss — flavor. It actually en- 
hances the natural fruit flavors — never 
dominates them. 


It all adds up — better looking, tastier 
products mean more sales . . . more 
profits. Figure on using Clinton real 
soon, won’t you? 


of steel plate and stainless steel, resulting from the strike, 
was likely to throw a monkey wrench into the produc- 
tion of mechanical equipment for dairies and food proc- 
essing plants. 

The ending of the strike before the scarcity squeeze 
got tight has removed any danger to this industry. Most 
food processing equipment is bought and installed before 
the packing season opens; and sketchy reports indicate 
that warehouses were well stocked with machines and 
repair parts before the steel industry flew off the handle. 


Florida Beats the Fly 


Reports from the fruit-fly battle in Florida are that the 
contest is going against the insects. At this writing the in- 
fected areas have been sprayed four times. Spraying and 
fumigation have not damaged the quality of the fruit. 


The reason for the repeated application of the dosage 
is that an infected area soon has a series of bug genera- 
tions that have to be dealt with when they reach the 
point of development at which the spray is effective. The 
bug fighters have been given a budget of $10 million, half 
granted by the Florida legislature and half by Uncle Sam. 
It may take a little more money to finish the job. But this 
is more than a good start. The Florida people feel quite 
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Complaints From Small Stores 


technical service in con- 
.-.and nection with your spe- 


remember « <ific problems is avail- 
able without obligation 


FROM THE WORLD'S CORN CENTER 
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The Federal Trade Commission has announced an in- 
vestigation based upon complaints lodged by smaller gro- 
cery stores that large food stores anc their suppliers are 
ignoring and circumventing the Robinson-Patman Act. 
This law requires that a supplier give proportionatel) 
equal prices and services to all customers. Complaints cen- 
ter upon promotional allowances and cooperative advertis- 
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CLINTON CORN PROCESSING COMPANY 
CLINTON, IOWA 
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(Continued on Page 37) 
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THE PRODUCTION 
MANAGER is pleased with the way 


Crown Closures perform on the production 

lines. These caps assure smooth, trouble-free 

application . . . a very minimum of lost time due 

to capping trouble . . . more goods at the end of the day. 


THE RETAILER likes to see products sealed 

with Crown Closures on his shelf. He knows that 

they are well protected while in stock. The special features 

of Crown Closures, such as the famous Deep Hook 

Thread on Screw Caps and scientifically selected liners mean sure 
protection from packing line to consumers table. 


THE CONSUMER appreciates the 
protection of Crown Closures . . . is enthusiastic 
about the convenience of these caps. They can be 
removed easily . . . replaced easily . . . provide a protective 
reseal over and over again. 


ROWING CLOSURES 


Ask your Crown Representative 

to give you complete information about Crown 

Closures. While you're at it, remember to get the facts about 
Crown's Customer Research Laboratory Consulting Service and 


Comprehensive Design Service. 


CROWN CORK & SEAL COMPANY, INC. 
P.O. Box 1837 « Baltimore 3, Md. 


World's | Chasers ... also manufacturer of Crown Cans and Merit Seal Closures. 
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BREAD AND 
BUTTER SLICES 


HAMBURGER 
SLICES 


SMALL DICES 
FOR RELISH 


Cutting pickles can be a simple, efficient 

and profitable operation when you HAMBURGER 
use equipment designed for the job. SLICES 
Urschel specialized, high speed, depend- 

able machines have made it possible for 

Pickle Packers everywhere to make more 

profit by getting uniform, quality pickle HALVES AND 
cuts in all the popular sizes and shapes. QUARTERS 
They fit perfectly into existing produc- 

tion lines and are flexibly designed to 

handle small or large capacity output 

with equal ease. SWEET MIX 


CHUNKS a 
This new complete informa- tp 


tion brochure, “Profitable 
Pickle Cutting” is now 
available. You'll find it 
invaluable as a handy ref- 
erence guide. Send for 
your copy today, without 
charge, without obligation. 


Af the "PICKLE FAIR’, Edgewater Beach Hotel, Chicago, Oct. 17-19, 
see the latest pickle cutting equipment at Urschel Booths 20-21-22-23. 
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Is your produ 
in the hag ? 


OF Still on the Shelf? wit mares 


consumers “like” one product over another? 


Is it flavor—is it color—ts it price—is 


it a baffling combination of properties and 


characteristics? 


Phere are reliable solutions available to you 
thru a service that professionally evaluates the 
product that is causing concern, followed by 
practical technical suggestions for any needed 
improvement. May we suggest—better check 


with Stange and be sure 


— 


~ 


“cous on STANGE * 
\\ BETTER CHECK WITH wy i 
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Ri AND BE SURE 
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The WM. J. STANGE CO., Manufactu 
ers of Seasonings and Food Color, ex- 

, ) } fold 
tends to the Food Industry a three i NDGA ANTIOXIDANT PEACOCK 
service involving Flavor and Color 


Improvement—Product Development WM. J. ST 

New Product Suggestions. Any or all Chicago 12, Ill. Paterson 4, ' 

three services are available through a CANADA: Stange-Pemberton, Udy Toronto, t 
Stange representative or by letter MEXICO: Stange-Pesa, S. AB —Mexico City — _ 


Litho in U.S.A 





Industry 


Earl W. Crum Merritt Clark 


Earl W. Crum has been appointed 
treasurer of The C. H. Musselman 
Company, Biglerville, Pa., 
J. P. Hotlabaugh who retired recently. 
Mr. Crum was also elected to the 


succeeding 


: . 
board of directors. 


Merritt Clark, vice president and gen- 
eral sales manager of Associated Seed 
Growers, Incorporated of New Haven, 
Conn., has been named 1956 Honor- 
ary Member of the American Seed 
Trade Association, one of the highest 
awards conferred on a member each 
year. 


The Florida Canners’ Association has 
appointed a special committee to sur- 
vey frozen concentrate handling pro- 
cedures. The committee, headed by 
Harold C. Emerson, Minute Maid Cor- 
poration, was formed to devise ways 
and means for improving the storage 
and transportation of frozen concen- 
trates. Members include: Robert W. 
Mairs, Winter Garden Growers Co- 
operative; C. Howard Sweatt, Fosgate 
Citrus Cooperative; W. J. Hart, Flor- 
ida Food Products; R. F. Dickenson 
and W. G. Mitchell, Pasco Packing 
Company; R. W. Kilburn, Florida Cit- 
rus Canners Cooperative; C. W. Bro- 
kaw, Minute Maid Corporation; Edwin 
A. Olson, Libby, McNeill and Libby; 
and Dick Gellin, Birds Eye Division, 
General Foods Corporation. 


J. W. Daniel and Edward J. Bush have 
been elected vice presidents of Cen- 
tral Distributing Division, Consolidat- 
ed Foods Corporation, Chicago. 


I 
} ) 7 
ules manager ol Pasco Pack- 
ing Company, Dade City, Fla. 


King Kendrick has been promoted to 


general 


Avery Lloyd Sharp, president of the 
Sharp Canning 
hio, died August 2 following a six 


weeks’ illness 


: if 
Company, Rockford, 


He was a past director 
of the Ohio Canners’ Association. 
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Names and News 


ESE Ot SS 


Roderick W. Dow, a senior in Food 
Technology at Oregon State College, 
is winner of the Northwest Canners 
and Freezers Association’s second an- 
nual scholarship award. Named _ the 
outstanding junior student majoring 
in Food Technology at Oregon State 
College, Mr. Dow will receive a schol- 
arship of $100 at the beginning of 
his senior year and will have his name 
inscribed on a plaque that i 
manent display in the Food Technolo 
gy Building. 


on per- 


Carieton E. Heritage has been elected 
chairman of the New Jersey Peach 
Industry Committee and Emest G. 
Christ has been elected secretary. 


D. H. Manning J. M. Hutchison 


Daniel H. Manning has been appoint- 
ed regional sales manager of the east- 
ern division of College Inn Food 
Products Corporation, with head- 
quarters in New York. 


J. M. “Barney” Hutchison leaves his 
position as sales manager for Trenton 
Foods, Incorporated September 1 to 
form his own food brokerage com- 
pany. The new company will be called 
Hutchinson Brokerage Company, with 
headquarters in Kansas City, Mo. 


N. J. Jensen, formerly head of Anchor 
Hocking Glass Corporation’s Philadel- 
phia office, has been named manager 
of the Rochester, N. Y. office. P. E. 
Mallory is new manager of the Phila- 
delphia office; J. H. O’Keefe heads 
the New York office; and L. S. Me- 
Allister, the Cincinnati sales office. 


Dole Hawaiian Pineapple Company’s 


new $2,500,000 can manufacturing 


plant in Honolulu, now in full opera- 
tion, will turn out an estimated 365 
million cans per year for Dole pine- 
apple, pineapple juice and_ frozen 


products. 


Three new members have been ap- 
pointed to the board of directors of 
the National Kraut Packers Associa- 
tion: Dave Flanagan, Jr., Bear Creek, 
Wis.; Lon Flanigan, Jr., Geneva, N. 
Y.; and Charles Huppert, Franksville, 
Wis. They will join George Wenger, 
Sandusky, Ohio and A. G. Henkel, 
Fremont, Ohio on the five-man board. 
Alden C. Smith, Shiocton, Wis.; John 
Stroup, Phelps, N. Y.; and Bill Moore, 
Oak Park, IIl., were re-elected presi- 
dent, vice president and secretary- 
treasurer respectively. 


The Scott Viner Company has ac- 
quired a modern building in Colum- 
bus, Wis. Plans call for the company’s 
woodworking department to be moved 
to the Wisconsin site from its present 
location at Columbus, Ohio. 


California 
elected Oliver E. Seegelken, general 
sales director, and Alfred W. Eames, 
Jr., manager of Eastern Canned Foods 
Production, to its executive comiunit- 
tee. Both are members of Calpak’s 
board of directors. Everett M. Renyen 


Packing Corporation has 


has been named director of advertis 
ing and sales promotion, and George 
R. Angus, assistant treasurer. 


James L. Simmons has been elected 
vice president of Stahl-Meyer, Inc., 
New York, meat packer. Mr. Simmons 
is president of Coffeyville Packing 
Company, Inc. and a_ director of 
Stahl-Meyer. 


R. R. Stranahan Brokerage Company, 
Charleston, W. Va., has been appoint- 
ed Lord-Mott Company, Inc.’s repre- 
sentative for the central West 
Virginia area. 


Al G. Fox J. M. Fordham 
Curtice Brothers Company, New York 
State canner, has appointed Al G. Fox 
inager in charge of its Blue 
Label Specialty Foods division. 


as S le ~n 


James M. Fordham has been promoted 
to tactorie m 
li 


imager of the containet 
Hocking Glass 
R. Bone 
resigned. Ralph R. Newkirk, 
production manager of Anchor Hock- 
ing’s Salem, N. J. 


Mr. Fordham in his former position 


Vision Of Anchor 
Corporation, 


W h ) ha 


succeeding W. 


plant, will succeed 


as plant manager of the Salem fac- 
tory. 
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For a manufacturer to have his product seen 
in all its luscious goodness—what an advan- 
tage that is! Particularly when additional 
flattery is provided with a Brockway Glass 


Container. It invites purchase on sight. It 


says to the ultimate consumer, we have noth- 


ing to hide. 

Brockway provides the finest glass containers 

in the world... and it provides too, a friendly, 

cooperative organization . . . an organization 

that retains interest and responsibility until 

it is convinced that the container it provides co ROCKWAY GLASS 
serves the purpose for which it is intended, to COMPANY, INC. 


the complete satisfaction of the manufacturer. tendonen, Pecmnabnati 


Try Brockway and see for yourself. Muskogee, Okla. Lapel, Ind. 
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WHAT MORE CAN 
WE DO FOR YOU ? 


As a user of Continental cans 


we offer you a host of extra 


services, tailored to your measure 


There’s a lot more to your business than 
just putting a product in a container. 
There’s a lot more to ours than supplying 
you with cans when and where you need 
them. 

From the day your name goes on our 
books, a wide range of technical services 
and assistance are available to you. If you 
feel we might be able to help you with 
any of your packaging problems, we trust 
that you will call on Continental. 


“ CONTINENTAL 
CAN COMPANY 


Eastern Division: 100 E. 42nd St., New York 17 
Central Division: 135 So. La Salle St., Chicago 3 
Pacific Division: Russ Building, San Francisco 4 


weet": a poe 
ij L¥ 


va 


i 
TAILOR-MADE PACKAGE 1d 


COULD YOUR PROCESS BE IMPROVED? 


There’s a general tendency to leave a well-established process 
or procedure alone. However, it’s always a sound idea to 
review methods from time to time. Perhaps there’s a better 
way to do it. 

Continental’s Research Department will be glad to discuss 
your processing methods with you at any time, to see if there 
are any places where savings might be made. 
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Canned 


A can-by-can tabulation of sales in 
10 Philadelphia supermarkets brings 
new information on consumers and 
buying. 

A research study called the Phila- 
delphia Project was made by the 
National Canners Association and 
American Stores Co. The first batch 
of statistics were released by NCA in 
August. 

A summary of results shows that 
sales of canned vegetables were about 
3.3% of total store sales. Average 
purchase, including customers who 
did not buy canned vegetables, was 
12 cents or 5.7% of the average gro- 
cery purchase of $2.16. 

This means that in this particular 
study 4.6 cents from every grocery 
dollar was spent for canned vege- 
tables. 

Sales of canned vegetables were 
figured by “selling feet.” From one 


ae 


~ §potlighting the 


linear foot of front shelf space $5.60 
worth of canned goods, on the aver- 
age, was sold every week. This “sell- 
ing foot” relationship will be used 
for future comparisons and for de- 
termining effects of various factors 
in selling canned vegetables. 

Turnover in the Philadelphia su- 
permarkets was fast. These were big 
stores, averaging $18,400 in sales ev- 
ery week. Canned vegetables were 
used at the rate of a case a week or 
better for about 25% of the items 
and a case every two weeks for 70% 
of the items. 

Baked beans and kidney beans led 
the list of items purchased. 

Every 1,000 customers bought 1,- 
547 cans of beans. Other items were 
as follows, based on the number of 
purchases per 1,000 customers: 

Beans, baked, incl. kidney 

Tomato products 


Typical shelf arrangement in the test project conducted by NCA in selected 


stores of American Stores Company. 
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Vegetables: 3.3% of Store Sales 


Corn 1,037 

Peas 965 

Tomatoes 673 

Beans, green 658 

Beets 400 

Asparagus 324 

Potatoes 316 

Beans, lima 293 

Sauerkraut 158 

Vegetables, mixed 155 

Spinach and greens 136 

Chinese foods 131 

Mushrooms 105 

Onions 75 

Carrots 39 

Pimientoes 16 

The survey is designed to serve as 
a basic guide to retail food store op- 
erators and to assist them in planning 
and managing a profitable canned 
foods department. 

Carlos Campbell, executive secre- 
tary of the National Canners Asso- 
ciation said, “Profits depend as much 
on scientific management of supplies 
as on aggressive selling. The Phila- 
delphia Project is designed to pro- 
vide guidepost information that will 
help management obtain maximum 
benefits from both operations.” 


FTC Sides With Growers 


A decision made recently by the 
Federal Trade Commission received 
little mention in the trade press. It is 
actually a development of a case that 
dates back to 1951. 

The conclusions are important in 
that they nail down the relationship 
between a canning company and a 
new growers’ cooperative. 

Here is the story: 

In 1950 the Cannery Growers, Inc., 
of Maumee, Ind., was organized to 
act as bargaining agent for growers 
in negotiating tomato contracts with 
canners. Eleven canners who do busi- 
ness in Ohio were involved. 

The commission found that the 
canners followed a common course of 





action by refusing to deal with the 
co-op. A hearing examiner’s ruling in 
1951 was made in favor of the grow- 
ers in finding that the companies had 
boycotted the co-op. The hearing ex- 
aminer further ruled that an order to 
cease and desist was unnecessary. The 
commission reversed the latter ruling. 
It ordered that the named companies 
were prohibited from: 

1. Refusing to grant recognition of 
or to negotiate with the co-op as a 
bargaining agent for its grower mem- 
bers. 

2. Refusing to purchase tomatoes 
from growers who are members of the 
co-op. 

The companies involved are H. J. 
Heinz Co., Pittsburgh, Pa.; Campbell 
Soup Co., Camden, N.J., and its pur- 
chasing agent, Joseph Campbell Co.; 
Stokely Van-Camp, Inc., Indianapolis, 
Ind.; Bauer Cannery, Inc., Holgate, 
Ohio; Foster Canning, Inc., Napoleon, 
Ohio; Hirzel Canning Co., Toledo, 
Ohio; Hunt Foods of Ohio, Inc., To- 
ledo, Ohio; Lake Erie Canning Co., 
Sandusky, Ohio; J. Weller Co., Oak 
Harbor, Ohio; and Winorr Canning 
Co., Circleville, Ohio. 


Canco in Puerto Rico 


A new $1 million plant for Amer- 
ican Can Co., in Puerto Rico will 
supply about 150 million cans a year 
for the Puerto Rican food canners. 

The plans for the new development 
call for construction to start by early 
fall. 

Puerto Rico has 25 canneries which 
annually produce around a_ million 
cases of canned fruit, vegetables and 
fish products. William C. Stolk, pres- 
ident of the American Can Company, 
said that the company’s Puerto Rican 
plant will be operated by a wholly 
owned subsidiary, Puerto Rican Can 
Co. 


Technical Paper Award 


The plastometer, an instrument that 
indicates, controls and records the 
consistency of foods, was the subject 
of a paper by Dave Eolkin before the 
annual meeting of the Institute of 
Food Technologists on June 12. 

The Monsanto Award has been giv- 
en to Mr. Eolkin of Gerber Products 
Company for his presentation. 


Safeway ‘Merges’ Labels 


Some 40 individual labels will be 
merged into three “name” brands by 
Safeway. The individual labels are 
now used on Safeway’s own canned 
fruits, vegetables and juices. 

All fancy and top-quality canned 
fruits, vegetables and juices will be 
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marketed under the brand “Town 
House.” Extra-standard vegetables and 
standard fruits will continue under 
the established label, ““Highway.”’ 
Standard vegetable items will contin- 
ue under the “Gardenside” label. 

Vignettes and other label charac- 
teristics of the 40 company brands 
affected will be retained on the ex- 
panded “Town House” label. Change- 
over will be made as supplies of the 
former labels are exhausted. 


Consolidated Foods 
Acquires Sara Lee 


Charles W. Lubin, stocky, sandy- 
haired president of the Kitchens of 
Sara Lee, Inc., smiled easily at press 
representatives, “I think that we will 
hit $15 million in sales next year.” 

The statement was made in the 
plush Chicago offices of Consolidated 
Foods Corp., on August 9. S. M. Ken- 


Charles W. Lubin 


nedy, president of Consolidated, had 
just announced the acquisition of Sara 
Lee through the issuance of approxi- 
mately 160,000 shares of Consoli- 
dated common stock. Rated on the 
board at $17-plus, the stock transfer 
amounted to around $2,800,000. 

The short, short history of Sara Lee 
has been one of skyrocket growth. 
In the few years since 1951 when Mr. 
Lubin started baking premium qual- 
ity coffee cakes on a $20,000 shoe- 
string, business has doubled regularly. 
In 1951 sales were $400,000; in 1955, 
$5 million. This year coffee cakes, 
pound cakes, chocolate cakes and 
cream cheese cakes are selling at a 
$10 million clip. 

Mr. Lubin explained briefly the 
Sara Lee methods. Cakes that can be 
sold the day after baking are sold 
fresh. Otherwise they are frozen. 
Prices to retailers are the same re- 


gardless of location. The growth of 
the product, Lubin feels, is due mostly 
to quality. Sara Lee is the largest user 
of 93-score butter and pure cream 
cheese in the world. 

Through its association with Con- 
solidated Foods, Sara Lee will take 
over a new plant, to double its square 
footage. “We have long been ham- 
pered by a lack of production facili- 
ties in attempting to keep pace with 
the nationwide demand for our prod- 
ucts,” he said. 

New Sara Lee products will be in- 
troduced in the market. They will be 
baked goods, but Mr. Lubin did not 
disclose the kind. 

Mr. Lubin will continue as_presi- 
dent of the kitchens of Sara Lee, 
which will be operated as a separate 
subsidiary, with no change in present 
company management or policy. 


Most New Crop Prices 
Seem Good to Better 


Early bidding on tomatoes and fruits 
is stronger than last year. Most vege- 
tables are holding up well. 

Reports of canned food stocks in 
the hands of distributors point to a 
couple of low spots. Good crops seem 
to be on the way and no real gluts in 
sight. Buyers seem optimistic. 

All in all it looks like a good season 
for canners, 

Here are the high spots: 

e Corn stocks seem to be really short. 
U.S. Bureau of the Census figures 
show that supplies in the hands of 
distributors are 19% below last year. 
e Tomatoes, on the other hand, are 
about in the same place as last year. 
Stocks of canned tomatoes are down 
by a fraction; stocks of catsup are up 
by 8%. Stocks of puree are down; 
stocks of tomato sauce are up. The 
original bids from the eastern market 
were higher than last year and indi- 
cations are that they would continue 
strong. 

e The pea crop which was good here, 
bad there, across the country, adds up 
to an estimated 10% larger pack. The 
distributors’ stocks on June 1 were 
larger than a year earlier. Higher 
prices which reflect higher production 
costs have generally held steady. 

e Pears came in strong. Higher prices 
reflected prospects of a smaller pack. 
Also the competition from buyers for 
fresh market shipping kept prices up. 
e Peaches were not so good. The big 
crop in California will keep prices 
down despite higher production costs. 
e Higher prices on snap beans have 
the advantage of lower distributor 
stocks. 

e Holdings of citrus juices are down 
a million cases from last year. 
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HOLD IT! 


HOLD THE TRUE FRUIT FLAVOR LONGER WITH 


CERELOSE”® 


BRAND DEXTROSE SUGAR 


The quick penetration of CERELOSE 
in your canning syrup captures and 
holds the natural flavor and rich color 
of fruits. 


The greater osmotic pressure provided by Cerelose 
also stabilizes your product’s good eating qualities — 
prevents sogginess and “edge-sloughing’”—assures a 
more appetizing appearance. 


Cerelose in proper proportion with other sugars also 
prevents masking of true fruit flavor—and reduces 
the cost of your syrup. No wonder more and more 
canners each year are turning to Cerelose! 


Write for detailed information. The advice and assist- 
ance of Corn Products technical men are available 
without charge or obligation. Write today. 


CORN PRODUCTS REFINING COMPANY 
17 Battery Place, New York 4, N. Y. 
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Riffle Washer 


Blancher 
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Retorts 


Most machinery in Rider company dry 
bean line fits into larger tomato opera 
tion. Only a small part of plant floor 
space is used. 


Dry Beans Add Profits for Tomato Canner 


Indiana tomato canner finds dry bean line stretches working year 
— keeps key employees, keeps machinery in use during off-season 


he Kenneth N. Rider Co., Inc., 

Trafalgar, Ind., for 26 years canned 
only tomatoes, juice, catsup and 
puree. In 1950 dry beans were packed 
for the first time. According to John 
M. Rider, vice president and son of 
the president, Kenneth N. 
dry bean line has been a success for 
several reasons. Most important, it 


Rider, the 


permits year-round employment for 
20 to 22 key employees. With a 
skeleton crew this size, the problem 
of bringing in another 130 plant 
workers during the tomato pack is 
easier. Employee relations are bette: 
all year. 

On profits, Mr. Rider points out 
that the bean operation by itself is 


The labeling, casing and palletizing of filled cans takes four men out of a plant 
crew of 15. Cans shoot through labeler to caser. Gluing and sealing is done by hand. 
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not an outstanding money-maker. The 
financial gain comes in the 
round During the off 
season the beans partially cover the 
overhead. The plant is kept in bette1 
shape. Machinery which represents a 
big investment is kept busy. 


vear- 
operation. 


Brand Promotion 


4 major reason for the success of 
the bean line is in selling the prod- 
ucts. For years the Riders have 
pushed a “Red Gold” label on thei 
tomato products. The brand goes on 
top quality Extra Standard 
tomatoes and Fancy juice, puree and 
catsup. Standard tomato products are 
canned under a “Biffy” label and get 
no promotion. 

In 1950 when the Riders added the 
bean line, they went directly into 
quality products. Top quality beans 
were purchased. Since 1950 the beans 
have regularly increased in volume. 

Since 1950, also, the Rider com- 
pany has undergone a forced building 
program. In December 1954, _ fire 
gutted the plant and part of the ware- 
house. In re-building the Riders mod- 
ernized. Nearly an entire new plant 
was constructed in the spring of 1955. 


items: 


Modernized Line 


The bean line was originally set up 
in 1950 with used equipment. The 
Riders operated this first line partly 


(Continued on Page 38) 
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How Budgets Trap Escaping Dollars 


Good budgets use forecasts of production, can be made with actual expenses. 
Even more important is translating the 
estimates of costs, unit comparisons, overhead budget into percentage re- 
lationships and unit costs. 
and they function all year. In preparing overhead budgets, con- 
sideration should be given to capital 
additions. Management should ask, 
By Gail N. Brown are expected to be packed during the “Can sufficient savings be made to 
season justify an expenditure for machinery 
4. Next, the total dollar sales vol- or equipment?” Often such expendi- 
ume can be anticipated by multiply tures are fully justified. On the other 


he processor who packs by oo ing budgeted cases to be sold by hand, there are many times when 
is like the pilot who flies “by the estimates of sales prices 


Touche, Niven, Bailey & Smart 
Accountants and Auditors 


equipment is purchased without full 
seat of his pants.” He may survive 5. Overhead costs can be budget knowledge of what savings can be 
but his “accident rate” will be highe ed, both as to total dollars and as to made. If the savings cannot be real- 
Budgets to processors are like flying percentage relationships and unit costs ized, working capital will be depleted 


instruments and navigational aids to Overhead costs include all costs of unnecessarily and the ability to do 


pilots. doing business that varv only slightly business profitably may be seriously 
Yet, budgeting has been greatly with volume of pack. This would be imperiled. Many canners have stum- 

neglected in the food packing indus superintendence and indirect labor, bled on this point 

try, particularly among small proces taxes and insurance, repairs and main- The overhead costs, combined with 

sors. Through proper budgeting many tenances, factory supplies and expense direct costs, make it possible to esti- 

aids to management become avail interest, office and administrative sal- mate the total cost of packing and 

able. aries, et selling all items during the vear. 


Most plant managers are familiar If the budget is going to be a use- 


with the financial budget or “cash Overhead Comparisons ful tool for management, there must 


How” statement. This type of budget These overhead items can be fig be controls over that budget. The 
is designed to forecast cash require- ured on a month-by-month basis. It processor must know in which direc- 
ments during the year. There is a is important that monthly comparisons (Continued on Page 39) 
budget that provides a list of sched 

uled disbursements for costs like in- 

direct labor, repairs and maintenance 

capital additions, etc. These budgets DAWLY COST REPORT 


are important but are not sufficient to mn we agent 15,1968 


be of most value to management. 
Budgets must be inter-related and 


; , —_ { 
must be used as an over-all plan of 138 ia sees 


action for the fiscal vear, with built ($9, dob | Lyeo 

in controls to make them workable ‘ MS L066) dheooe 

and worthwhile. é “or — per 4 
Specifically then, what are the steps | wv Laat | it 

in effective budgeting or forecasting | ed _ 

in the plant? e ; “I 216d eee ; 
1. First, a forecast must be made DvenTeo Cases & ber | £5880 | 


of the volume of the pack and quan aa ++ Phra) £635 | 


tity of sales. These must be based on soeaaae 6 subst 7442s-07] 
reasonable estimates. Any budget is ren cl Ielz | F516 


sales data on which it is based. | Le wn gen ron| om] awn oo 
The next logical step in prepar- aa Mins Paratgas ee | Pio bo 
: 7 : 7 TAL Cases TapAY | | Ld | Zray | | 2/as 
ing a budget is to forecast direct | roa cases ro 047 | Mey |peaove yoyaret én cen 
| | roras cost - rapay cxnex |) SZZS\s Ls LsIRy 
rerex |\Gae\s 'Mieeos 


: | 
only as good as the production and corres Tosca nme | 


costs. This includes direct labor, raw 


product, case yield, grade yield, cans, ' + —4 —_ 
; ; POAT YS Mfteo7 jor ih ls itr 

tora, f phate, ae | Ie = 

be made on the basis of the prior Fes | ot Bein res 


, : Mh da LS 2e\ Cone ABA TIVE UNIT ConTS 
vears costs after adjustments — for ainiheibinsa alia saan atr — VouaTe - ven case aw Peanut pasa 


. r + + + + + 
known increases. Adjustments, for ex- | case vero | cause veeup]} stas@aeo on esrmaren res veee ¥. ab | 4. idee 4 900 
; OxR | actus Last veae | sfde | Phiafy | tus - mes ves rocare fue. | fe | } 
ample, would be made in 1956 for eiruaree ws ves PY a ag <-+/fey, <. ented eee 
4 basic CASES BO ‘msc0o | (tir 
labor costs. We know there are sub- | caer: saab caidas inca Oieeoead scade 
. . . . See | ae Tapay - pee case 2: ised: eal 
stantial increases in direct labor as a safad a pn vet 7 ne tt — 
result of the new minimum wage law. AcTuat - To oare 9 {a nf 
OF FERENCE - TODAY , oe 
3. Direct costs should be determined ne cases | | 243 y 24 


on a unit basis. Costs should be fig m - CveRmecE - ween coven 1 '<isan>! Yea. 
ured according to each can size, style 


cases, sugar, salt, etc. Forecasts can 


: Daily cost sheets provide comparisons of costs for prior year, estimates for current 
and grade of the various products that year, actual costs to date and for current day. 
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WILBUR A. GOULD, PH.D. 
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Quality Control 
Editor 


Pure Water Essential 
in Cleaning Raw Products 


Efficiency of washing operation depends, 
too, on water volume, pressure 
and particle size, and on spray patterns. 


roduction of clean fruits and veg- 
Dil. is certainly in demand to- 
day by all segments of the food 
packing industry. New methods which 
will reduce labor and provide the 
same or better quality in the finished 
products are needed. One area for 
improvement is in the cleaning of the 
raw product. 

In cleaning fruits and vegetables. 
several types of washers are used. 
Soaker washers, spray washers, flota- 
tion and agitating washers, or com- 
binations of these have their respective 
places in cleaning. Each requires the 


use of water. This water must be 
potable, and free from bacteria and 
impurities—both organic and inorgan- 
ic. The efficiency of the washing oper- 
ation can be improved by considering 
the following factors: 

volume 

pressure 

particle size and spray pattern 
of water. 


l. 
9 
2 

3, 


Murray and Peterson (1) published 
the information contained in Table | 
on the water demand for canning spe- 
cific fruits and vegetables. These data 
indicate a terrific range in use of 


* 


High pressure spray washes whole kernel corn in Streator Canning Co., Streator, Ill. 
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water for the specific commodities. 
Canners with various methods use 
specific volumes of water for any 
given commodity. Without a doubt, 
in any given operation the volume is 
somewhat constant. However, it is 
probably constant because many proc- 
essors set up a given set of conditions 
and “operate” that way for the pack. 
This is an important point and one 
which should be taken into considera 
tion. 

The pressure of water coming in 
contact with a product is as impor- 
iant as the volume of water. Chart 
No. 1 illustrates the relationship be- 
tween pressures and impact for any 
given type of nozzle. This chart shows 
that maximum pressure allowable 
(without damage to a product) pro- 
duces more impact than lower pres- 
sures, 


Particle Size 

The third factor is particle size or 
spray pattern. Naturally a wide range 
of particle sizes is obtainable for a 
given volume and pressure depending 
on the type ot nozzle used. Nozzle 
manufacturers use many terms to de- 
scribe their particular types. For the 
purposes of this paper they can be 
classed into three groups: flat spray 
or knife type, fulleone, and flooding 
nozzle. This last type has a use in 
cooling products. It is used by some 
in washing; 
used, it is not effective in cleaning of 
fruits and vegetables. 

The flat spray type nozzle is used 
quite extensively. 
studies it has not been found effective 


however, as generally 


However, in our 


even under superior conditions. All 
the advantages of this nozzle can be 
accomplished with the fulleone noz- 
zle if operated under best conditions. 
As reported in this column in the June 
1956 issue, the conditions best for 
spray washing tomatoes, as an exam- 
ple, are with the product turning, ex- 
posure for a definite period, nozzle 
supplied with 6 gallons per min. (g. 
p.m.) of water at 130 Ibs. per sq in. 
(p. s. i.) and the nozzle located a 
definite height (7 inches) above the 
product. 

The particle size of the water can 
vary from a mist to coarse globules. 
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Within these limits 


turers) can 


nozzle manufac- 
provide information on 
which nozzle types are desirable for 
found 
IS square 


orifice 


specific Commodities. We have 
as an example, that the No 
fullcone #8” nozzle with a 
produces the best particle size fon 
washing products like tomatoes. The 
smaller nozzles 
effect. They 


size too much 


produce a misting 


break up the 


Large nozzles tend to 


particle 


give too large a particle size and tend 


to damage the fruit 


Volume and Pressure 


Table If illustrates the relationship 
of volume (g.p.m 


and pressures for 
a few sizes of a given type of nozzle 
These data indicate greater capacities 
or volumes with the increased pres 
SUFES: 

When setting up a line one must 


Thus 


vive 


know the specific type of nozzle 


for any given pressure for a 
sufficient 
Other- 


inefhi 


product one must provide 


water to meet the demand 


wise, a deficiency will cause 
cient washing of the product. 
One other factor to be 


in any washing operation is the tem 


considered 


Chart 1—Impact of water on raw product 
varies directly with pressure of water 
supplied to nozzle. 


water, 
soaker 
The elevation of the temperature may 
be limited by the 
that is, the 
145° F. 


effective than cold water alone in re- 


perature of the particularly 


when using the tvpe washer 
tvpe of product, 
maximum for tomatoes is 


Warmer water is much more 


moving soil from the product. How 
ever, when USING ¢ levated temperature 
kept clean) and 


the water must be 


tree trom potential spoilage organ 


isms. These elevated temperatures 
mav be very conducive to the growth 


of thermophilic organisms 


Thermophilic Build-up 


Thus, continuous changes of water 
or the use of sanitizing detergents o1 
a high residual chlorine content in the 
(2-8 on 
mandatory to 


more p.p.m.) may be 
thermophilic 


wate! 
prevent 
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Table I*—Water demand for cleaning specific fruits and vegetables. 


Product 


Asparagus 

Green & Wax Beans 

Beets 

Carrots 

Corn, Cream Style 

Corn, Cream Style and Whole Kerne 
Whole Kernel Corn with Peppers 
Lima Beans 

Mixed Vegetables 

Peas 

Pumpkin 

Spinach and Greens 

Tomatoes 
Apples 
Apricots 
Cherries 
Peaches 
Pears 


Sweet 


Plums 

Misc. Fruits 

Misc. Fruits & Vegetables 
Baked Beans 


Hominy 
Brown Bread 
Beans, Soaked Dry 


*Taken from Murray, R. V. and Peterson, G. T 
No. 22, 1951 


build up ind subsequent spoilage. 
These precautionary points are no 
obvious to quality control tech 


nologists. However, they may have to 


doubt 


emphasized to production person 
nel in order to maintain the 
effects of in efficient 
W ishen 

These various types of washers and 
the efficiency of the 


tion are dependent upon the volume, 


desirable 
soaker type 


washing opera- 
pressure, temperature and spray pat 
tern of the 
with the 


water coming in contact 


product Phe specific Varla 


tions for anv given commodity are 
dependent upon the types of soils to 
be encountered for that 
Further, the efficiency of the 
operation may be greatly 
by the quality of the 


Many excellent papers have ap- 


produc ti 
washing 
influenc ¢ d 
water be Ing 


used 


No. 2, 2 Tall, 300 


Water for Canning 


Gallons of Water 
Can Size Per Case 
65-190 
No. 2 45- 55 
No. 2 40- 50 
No. 2 40- 55 
No. 2 40- 50 


12 oz., 303, No. 2 25- 82 


12 oz 50- 82 
No. 2 40- 55 
No. 2 50- 60 
No. 2, No. 2T 31-135 
No. 2'2 60-165 
No. 2, 2 75-260 
No. 22 50- 66 
No. 10 75-150 
No. 2'2 50-150 
No. 2!2 90-180 
No 2 30-320 
No 2 25-180 
No 2 50-150 
No 2 50-100 

60 

28 oz 85 

14 02z 43 
No. 10, 212, 2 55- 70 

58 
No. 2, 2'2 30-123 


Continental Can Co., Bull 


peared on this subject and no attempt 
vill be made to discuss it at this time. 
Howevet 
to be removed from any given prod- 
uct, a knowledge of the quality of the 


water Is necessary This 


for the various types of soil 


information 
is obtainable from water analyses. The 
quality control technologist should be 
familiar with water testing methods, 
including bacteriological and chlorine 


the effi- 


ciency of the cleaning operation, ad- 


content. Finally, to increase 
justment in the qualities of the water 
is well as these other factors may be 
mandatory for the most effective 


washing operation. 
References 
1. Murray, R. V. and Peterson, G. T., 


“Water for Canning”, Continental Can 
Co., Bull. No. 22, 1951. 


Table Il—Relationship between capacity g.p.m. (gallon per minute) at p.s.i. (Ibs. per 
square inch) for a given type of nozzle (Spraying System Fulljet)* 


Pipe Nozzle Orfice 


Conn Diameter 


4 7/64 
8 
32 
32 
4” 


* Taken from Spraying Systems Co 


Capacity g.p.m. at p.s.i 
60 80 
2.4 2.8 
2.9 3.4 
4.4 A 
7.1 8.2 
8.8 10.2 


Industrial Spray Nozzle Catalog No. 24 


Cherries Are Frozen, Then Used in Pies 


A fruit-freezing, pie-making operation is carried on in a remodeled canning 


plant at Frankfort, Mich. See page 26. 





Precision in thousandths 
ona PENNY PRODUCT! 


fr 


Diameter 


— 


Watchmaker’s accuracy at 


every critical point 


Angle 


Thickness 


Tightness 


Consider the miracle behind the smooth functioning of modern 


glass packaging lines—a closure which costs only a penny, yet 


delivers hairline precision in all its critical dimensions! 


One of the primary reasons for the 
supremacy of Vapor-Vacuum Caps is 
that theyre made 


J [ ? 
with the hairline pre- 


cision generally found only in far more 
costly products. 
Note that 


Vacuum Cap is only about a cent. Yet 


the cost of a Vapor- 


it actually meets specifications and 


tolerances measurable only in 


fhou- 


sandths of an inch—uniformly, run 


after run, day 

BECAUSE THIS IS SO... BE- 
CAUSE VAPOR-VACUUM CAPS 
ARE SO CONSISTENTLY EXACT 


after day. 


THE NATION'S GLASS PACK- 
IGING LINES RUN MORE 
SMOOTHLY, PRODUCE MORE, 
AND PROTECT FOOD BETTER. 


A problem in Quality Control 


Too often overlooked is the key fact 
that lack of it, 


closures, can make or break the per- 


accuracy, or the in 
formance of a glass packaging line. 
That's why this accuracy must be 
achieved and maintained, despite the 
penny-per-unit costs. 


In Vapor-Vacuum Caps, this is done, 


sacasnoe! ———— 
St PRAIA ce SRS ee 


aid) 


t many millior 
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consistently. How? Well, it’s quite 
obvious that on a penny product, 
Quality Control can't actually meas- 
ure and inspect every cap for all of its 
more than 20 critical points. Yet, some- 
how, through some effective method, 


all these points must be controlled. 


Enter ‘‘SQC”’ 


In the Vapor-Vacuum plant, modern 
science is used to produce such a con- 
trol. Under this method, inspection bj 
sampling is transformed into an exact, 
dependable routine which approximates 
the ideal of individual inspection. 

The basic method, here, is *Statis- 
tical Quality Control’*—a scientific 
application of mathematical law, now 
coming into its own as the foundation 
for better Quality Control on mass- 
produced items—particularly in such 
industries as automobiles, steel, chem- 
icals, electrical machinery, etc., where 


accuracy 1s so all-important. 


Team mate for automation 


*“SQC” came into being because of 
the increasing cost of human hands 
and the progress towards automation. 
wholly 


sampling to replace random selection, 


In essence, it utilizes sclentifir 

and substitutes laws of mathematical 

probability for the rule of chance. 
“SOC”, 


Vacuum plant, finds the proper time 


as applied in the Vapor- 


intervals for inspection and the proper 
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proportions for sampling, and it 
never deviates from them, never allows 
snap judgment or inspectors’ guesses 
to interfere. Thus, it gives sampling 
its greatest possible effectiveness 
“SQC” doesnt pile up additional 
man hours in Quality Control. Rather, 


it tends to reduce the labor cost. 


They can’t slip through! 


Closure manufacturing is actually a 
far more complex operation than it 
may seem. Numerous dimensions and 
qualities, in both the metal and the 
gasket, have a highly critical relation 
to the continuity and efficiency of the 
packer’s production lines. 

The “SQC” chart on each produc- 
tion machine in the Vapor-Vacuum 
plant provides a continuous graph on 


the correctness of each operauion, 


Which actually forecasts trouble be- 
fore it occurs. Or, if a machine does 
slip out of line, the “SQC” chart soon 
signals the condition. Any possible 
“otf-spec’” material can then be seg- 
regated, instantly, for appropriate 
action, 

Vapor-Vacuum’'s 


famous Lid Flipper 


... the gadget that makes vacuum pry- 


Thus “SQC”, the quality control 
method of the age of automation, car- 
ries Vapor-Vacuum’s notable precision off caps easiest of all to open. ..now 


record to heights heretofore consid- found in thousands of food stores, 


ered unattainable—and the entire glass variety stores, ete., as a featured 


pac kaging industry) is the he tter for it ! EKCO produ t. Have you tried one: 


‘VAPOR-VACUUM Seal and F?cal 


WHITE CAP COMPANY 


A SUBSIDIARY OF CONTINENTAL CAN COMPANY 


The “SQC” 


is the constant watchman thal makes tl pos- 
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James S. Onley adjusts time interval on brine dispenser, 


Brine-and-Sugar Dispenser 
Cleans Up Pea Line 


Pea packer switches from flake salt 


to a brine-and-sugar dispenser 


for a more efficient, 


wo pea lines in the W | Onl Onlev said. One problem Was keep 
Co., plant at Snow Hill, Md ing salt drv and in a_ tree-flowing 


have been changed from bulk = dis condition 


cleaner operation. 


The re were occasion il spill 
pensing ot salt and Sugar to a brine ives with resulting corrosion to con 
and-sugar solution. According. to vevors 
James S. Onley 
er of the Onley Co., the new svstem 
is the has Salt and sugar are brought into the 


seen for operation pla in) bags Phe 


secretary and treasur Vith the new system these prob 
mis have been solved 

most efficient of any he 
their 


The pea line Ss 


particula solution is mixed 


both for 303° cans ! 550 gallon stainless steel tank 
high speeds 1SO it temperature of 170 degrees. The 


operate at relatively 


to 190 cans a minute They were in mixing tank also serves as a holding 


stalled five vears ago tant The solution is transferred by 
The problems with bulk 
methods faced by the Onley plant rs 


packers, Mr. Phe 


salting tainless steel piping to the dispens 


are common to many brine-and-sugar — solution 


Dispensing head is placed on line just after cans are erected and before filling. 


controlling volume of brine 


and sugar solution injected into each can. 


added. to empty cans in front of the 
two filling machines by electronically 
controlled dispensing heads. 

Ke xible 
from al pump and motor combination 
to the assembly lo 

] 


cated over the line. A conveyor line 


pipes of inert plastic lead 


lise harge valve 


switch is actuated by moving cans 


The dispenser works under a sys 


tem of a continuously recirculating 


stream of saturated brine under con 
Stant alwavs 


thre 


pressure, It dispenses 


same quantity of brine during a 
predetermined time interval 
Phe quantity of brine injected into 
each can is controlled by two dials 
on the electronic control box. One 
dial sets the 


one second to four minutes. The other 


maximum time of from 
dial sets a percentage of the amount 
of maximum time set. When the maxi 
mum dial is set at one second and the 
percentage dial at 25¢° the discharge 
valve assembly will inject brine into 
each can for one-quarter of a second 

Mr. Onley said that the new system 
has produced a better favored prod 
uct and that quality control has been 
excellent. “We have 


ourselves on our products. By keeping 


always prided 
up to the minute on latest equipment 
we have been able to consistently 
maintain excellent quality,” he said 

W. T. Onley, Sr. 


the company 


president formed 
xD vears ago. 


\t present 


the company operates three plants. 


The Snow Hill plant packs peas, lima 
beans and plants at 


Wesley, Md., pack 


tomatoes. The 
Girdletree and 
tomatoes 

\ “Scarborough Castle” label is 
used on Extra Standard tomatoes, and 
the “Onley” Jabel on Standard. 


Some of the equipment used by the 
W. T. Onley Co. 
Brine Dispenser International Salt Co., Inc 
Mixing tank F. H. Langsenkamp Co 
Closing Machine 


Angelus Sanitary Can Machine Co 
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SWIFT’S. 


Pe 
ADHESIVES 


all the way down the line 
at Santa Clara Packing Co. 


7 See @ Swift’s canning adhesives have been ‘‘on 


the line’’ for 15 years with Santa Clara Pack- 


’ + - ing Company of San Jose, California. 


if From pick-up to lap paste, to the final case 
VN) JUICE ' sealing operations, Swift-quality adhesives help 


to keep the Glorietta lines running smoothly, 
efficiently. 

You can specify Swift’s for any canning 
need . . . any canning temperature. Swift’s 
new resin-based pick-up gums, lap pastes and 
case sealers are available for specific speeds, 
paper stocks and production needs. There’s a 
Swift Source near you too. Swift adhesive 
plants in 19 cities serve all the U. S. and 
Canada. Call Swift today and let your Swift 
man show you what we mean when we say... 


ONE TRIAL IS BETTER 
THAN A THOUSAND CLAIMS 


SWIFT & COMPANY 


ADHESIVE PRODUCTS DEPARTMENT 


4115 Packers Avenue * Chicago 9, Illinois 


ol 2a 4) 


SWIFT'S 
ADHESIVE 


PRODUCTS : : : : 3 , 
* Synthetic Resins and Rubbers in emulsion or solvent * Industrial Bonding Compounds 
a UD ELy 


* Dry, Liquid and Flexible Animal Glues * Liquid Dextrin Adhesives 
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Pet-Ritz Packs Fruit 
for Frozen Pies 


Double operation: fruit processing and 
pie making brings efficiencies, controls 
to a rapidly expanding industry. 


WPhe frozen pie field has expanded 
80% during the first six months 
of 1956 over the first six months of 
1955,” said George Petritz, manage 
of the Pet-Ritz Foods division of Pet 
Milk Co. He added, “Our growth rate 
exceeds that of the industry.” 

The Pet-Ritz Foods division in- 
cludes one plant at Frankfort, Mich., 
and another at Fresno, Calif. Both 
are set up to handle two almost sep- 
arate operations. 

In Frankfort, cherries and straw- 
berries are brought in fresh, proc- 
essed and packed in 30 Ib. cans and 
stored frozen until needed. 

Actually, three separate lines are 
operated. The strawberries and cher- 
ries are used for pie making. Apples 
are brought in fresh but are used 
only for juice. The juice is marketed 
in bottles under a “Crystal” label. 

On the other side of the factory, 
the pie making operation goes on all 
year. Capacity has been tripled this 
vear and further expansion is planned. 


Petritz to Pet 
During the past 15 months the his- 


tory of Pet-Ritz frozen pies 
name started by George Petritz eight 


a brand 


vears ago has been complicated. 
Just over a vear ago, Pet-Ritz Foods 


Two pitting machines operate at the end of each picking belt. 
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was the enterprise of George Petritz, 
a business that he started in 1947, It 
was located in Beulah, Mich. In May, 
1955 Petritz bought the Crystal Can- 
ning Co. plant in Frankfort. “It was 
our biggest single expansion,” Mr. 
Petritz said. In October 1955 Pet-Ritz 
Foods became part of the division of 
Pet Milk Co. 

The entry of the Pet Milk Co. into 
the frozen pie field came at around 
the time that other expansion was 
under way. C. A. 
Sons of Omaha became a_ part of 
Campbell Soup Co. Carnation Milk 
went into frozen pies. Continental 
Baking Co., bought Morton Packing 
Co. Big companies with national ad- 


Swanson and 


vertising programs boomed sales. 

At Frankfort, 
has had its greatest effect on cherry 
pie making. Cherry and apple pies 
are still the big sellers. Most of the 
fruit used in the cherry pies is proc- 
essed at the Frankfort plant. 


vertical integration 


Cherries Frozen 

The cherry line is a simple, clean 
operation. The fruit is dumped from 
field lugs into tanks in the afternoon. 
Two shifts empty the tanks before 
the next afternoon. Cherries are ele- 
vated to four picking belts. With good 

(Continued on Page 34) 


On the fresh fruit side of the plant, 
cherries are elevated from receiving 
tanks to the picking belts. 


Cherries are sorted on four picking belts, 
then fed to pitting machines. 


Filling machine packs cherries and sugar into cans. 
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O CONDIMENT 
|| SEASONING CHART 


For manufacturers supplying the vast ‘‘con- 
diment"’ market, D&O has developed several 
specific lines of seasoning products. Each 
group possesses distinct qualities required by 
certain types of condiment products, making 


for an extensive and versatile coverage of 
the field. The chart below presents, briefly, 
these basic properties. For more complete 
information, order copies of the brochures 
prepared especially for this purpose. 


ee ee D&O SEASONING RECOMMENDED PROPERTIES 


Spiceclate Seasonings 


Water-soluble, spice flavors made from 
pure natural oils and oleoresins. 
Completely pure. 


PICKLES 
AND 
RELISHES 


SPICEOLATE 
SPISORESIN 
SPISORAMA 


S; pise resin Seasonings 


SALAD 
DRESSINGS 


SPICEOLATE 
SPISORAMA 
SPECIALTY #+M1002 


Oil-soluble seasonings made from spe- 
cial extractions of natural spices. 
Completely pure. 


§; pisa 2GING Seasonings 


Dry-soluble seasonings made from pure 
oils and oleoresins, prepared on a dry 
carrier for easy dispersability. 


SAUCES 
AND 
CATSUP 


SPICEOLATE 
SPISORAMA 


SPICEOLATE BROCHURE 
SPISORESIN-SPISORAMA BROCHURE 
SALAD DRESSING BROCHURE 


Available 


OuR 157th YEAR OF SERVICE 


DODGE & OLCOTT, INC. 


180 Varick Street, New York 14, N. Y. 


Sales Offices in Principal Cities 


ESSENTIAL OILS * AROMATIC CHEMICALS « PERFUME BASES - FLAVOR BASES + DRY SOLUBLE SEASONINGS 
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Co-ordinated Research 


Pure research into formulae and fab- 
rication of glass, packaging research 
into processing and handling methods 
in customer plants, and market re- 
search into consumer attitudes, add 
up to greater specific value for your 
packaging dollar. 


a 
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Engineered Design 


The package that takes your product 
to market must take three needs into 
account. Considerations of its func- 
tion in the retail store, its operating 
efficiency and its consumer utility all 
become a part of the prescription for 
an Owens-Illinois package. 


The Right Container 


Versatility of facilities enables Owens- 
Illinois to supply containers to meet 
special needs: Duraglas containers for 
almost any item; Libbey Safedge pack- 
ing tumblers or premiums; Kimble 
Ampuls and Vials; and a variety of 
Owens-Illinois plastic containers. 


Announcing two new fast- 
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The Right Closure 


Know-how as to the best available 
liner and closure —best for packing, 


displaying, or using a specific product 
—may well be one of the most impor- 
tant single points through which ex- 
pert packaging counsel will reward 
you many times over. 


Needed Fitments 


With emphasis on the word “needed,” 
Owens-Illinois specialists are keenly 
aware of sales benefits possible 
through use of plastic shaker and 
pour-out fitments which are not 
“gadgets” but which increase con- 
sumer satisfaction with your product. 


APPROACH 


Merchandising Cartons 


Modern cartons are developed only 
through systematic consideration of 
their opportunity to serve you in the 
retail store and retail warehouse as 
well as on your own filling line and 
in transit. Owens-Illinois is pioneering 
such developments. 


working Shopper Stoppers 


—for your next pack 


DURAGLAS CONTAINERS 
AN (@) PRODUCT 


1956 


1. From Applesauce to Zucchinis, 
there is a long list of fruits, vege- 
tables, and other foods whose sales 
can be increased with an O-I Glass 
Barrel. 


For here is a container that creates 
impulse sales. When men, women 
and youngsters see a product in the 
re-usable Glass Barrel, they invari- 
ably select it over a competitive 
brand packed in a conventional 
container. 


Don’t wait until a competitive 
brand beats you to the advantage 
of packing in Glass Barrels. Change 
your pack now to these sales- 
stimulators. Snack, picnic, pantry, 


and storeroom sizes—from half-pints 
to 242 gallons in size. 


2. Extracts, the aristocrats of food 
sales, produced almost 3 times more 
gross profit per square foot than the 
average of all items as shown by the 
recent Foodtown Study sponsored 
by Progressive Grocer. 

So we've created a new container, 
worthy of such profitmakers—the 
Owens-Illinois Extract Flask. It is 
available in 42 0z., 1 0z., 2 0z., and 
4 oz. capacities. 

For further information on these 
two “shopper stoppers,” get in touch 
with the Owens-IIlinois branch office 
nearest you. 


Owens-ILLINOIS 


GENERAL OFFICES 


* TOLEDO 1, OHIO 





Freezing News 


Promotion « Selling * Research 


Oven-ready Turkeys 


Turkeys, stuffed, trussed and ready 
for the oven will be marketed by 
Armour and Co. The quick frozen 
birds of 5 to 10 pounds can be cooked 
without preliminary defrosting. In 
preparing the turkeys, temperature is 
kept below 40°. Stuffing is done in 
five seconds to prevent deterioration 
before freezing. After freezing at 40 
below zero birds are packed in trans- 
parent plastic bags. Giblets, separately 
wrapped, are included with each bird. 

The stuffing used in the turkeys is 
a product of Pepperidge Farm. It is 
made of bread whose ingredients in- 
clude stone ground flour, 93° score 
butter, and honey. 

Armour and Co., plans the largest 
turkey merchandising drive in the in- 
dustry’s history to support the intro- 
duction of the birds. 
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Five New Concentrates 


The Birds Eye division of General 
Foods Corp., White Plains, N. Y., has 
added five new items to its line of 
frozen concentrates. Tangerine juice, 
grapefruit juice, an orange-and-grape- 
fruit blend, grape juice and limeade 
are packed in 6 oz. containers. 


30 


Biggest Pack Ever 
in Spinach, Asparagus 


The 1956 packs of both frozen 
spinach and_ frozen 
larger than any 
reports of 
collected and compiled by the Na- 
tional Association of Frozen 
Packers. 

This year the spring pack of frozen 
spinach was 81,442,535 Ibs. It is an 
increase of 22% over last year. The 


asparagus are 
previous year. The 
individual packers were 


Food 


Association report noted a somewhat 
greater percentage of the 1956 pack 
was in the East and South, where 
production showed a slight decline in 
recent years. 

Frozen asparagus 
over last year with an all-time high 
of 36,194,459 Ibs. in the 1956 pack. 
The big increase came in the West. 
The Midwest percentage of the total 


increased 26% 


pack increased slightly and the East 
and South declined. 

Both products showed an_indica- 
tion toward popularity of smaller pack- 
age sizes. The 12 oz. package of 
spinach is still the biggest seller, but 
the 10 oz. container shows a growing 
trend. In asparagus the 10 oz. pack- 
age is the most popular retail size. 
But this year there was a significant 
increase in the use of the 8 oz. pack- 
age. 


New NPFFPA Chapter 


A new chapter of the National Pre- 
pared Frozen Food Processors Asso- 
ciation has been chartered in Chicago. 
Joe Settineri, national president, met 
with 30 packers and suppliers at a 
dinner meeting on August 6. Discus- 
sion centered around possibilities of 
improving transportation through as- 
sociation action. 


Packers, Distributors 
Will Meet Separately 


The last joint convention of frozen 
food packers and distributors will be 
held Jan. 6-10 in Miami Beach, Fla. 
After that the conventions will be 
separate. 

Convention committees of the Na- 
tional Association of Frozen Food 
Packers, Washington D.C., and the 
National Frozen Food Distributors 
Association, New York, agreed that 


the joint convention was getting too 
big, too unmanageable. 

Future conventions of the distribu 
tors will be held in fall with the em 
phasis on sales. The first one will 
probably be in the fall of 1957. The 
packers will hold their next conven- 
tion early in 1958 with emphasis on 
production. 


Horsey Adds Limeade 


Appearing for the first time in groc 
ery store freezer cabinets is “Horsey” 
brand limeade. The frozen concen- 
trated fruit juice is made by Shirriff 
Horsey Corp. Ltd., Plant City, Fla. 


Lid for Foil Carton 


A new lid for use with aluminum 
foil food containers is made by Gen- 
eral Fibre Products Co., of Brooklyn. 
The white, bleached board is coated 
with a blend of paraffin and_poly- 
ethylene on one side. The un-coated 
side has a surface suitable for printing. 


QUIEK OPENING « 
TWIN- Pack X 


‘ 


Quick-handling Carton 


A new shipping case is used by 
the Indian Trail Foods, Inc., Wis- 
consin Rapids, Wis. Twenty-four 10% 
oz. packages of frozen cranberry- 
orange relish are contained in two 
cardboard package 
breaks open by a pull tab. 


sections. The 
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FMC Hand Pack Filler on spaghetti in large West Coast food plant. 


America’s Favorite Foods are Packed by the Ton 


on Versatile FMC HAND PACK FILLERS 


HERE’S THE KEY TO CUTTING COSTS and speeding up filling of whole 
or cut food products. The versatile FMC Hand Pack Filler accurately 
fills virtually all products that can be filled by hand, in practically all 
sizes and shapes of cans and jars! 

SAVES MANPOWER, MONEY, FLOOR SPACE. This amazing machine, 
filling a product that requires four operators, for example, has the 
same capacity that would require at least twelve operators on a straight 
line belt arrangement! 

SEVERAL ATTACHMENTS ARE AVAILABLE to provide a filler for virtually 
any requirement of semi or fully automatic operation. These include 
single and double automatic filling hoppers, rotary brushers and wipers 
for overfilled cans, telescopic measuring top, single and double packer- 
briners, vibrating can track, automatic juicing attachment, and special 
feeds and accessories for handling jars. Complete details and specifi- 
cations on request. 


FOOD MACHINERY 
AND CHEMICAL CORPORATION 


Canning Machinery Division 


. 


MOST FLEXIBLE FILLER 
OF ALL HANDLES WIDE 
VARIETY OF PRODUCTS 


+ Spaghetti 
+ Cut String Beans 
+ Beef Stew 
+ Tomatoes 
+ Peas 
+ Cut Asparagus 
+ Whole Grain Corn 
+ Beets 
+ Cherries 
+ Macaroni 
+ Coconut 
+ Lima Beans 
+ Mixed Vegetables 
+ Diced or Sliced Vegetables 
+ Olives 
+ Small New Potatoes 
* French Sliced Potatoes 
+ Shoe String Potatoes 
+ Onions 
+ Nut Meats 
+ Chop Suey 
+ Bean Sprouts 
+ Pimientos 
+ Mushrooms 
+ Oysters 
+ Meat Balls 
+ Maraschino Cherries 
+ Ravioli 
+ Sliced Apples 
+ Pie Mix 
+ Chicken and Noodles 
+ Kraut 
+ Berries 
+ Pickles and Relish 
+ Fish Flakes 


If your product is listed here, 
chances are you can fill it faster 
for less using an FMC Hand Pack 
Filler. If it isn't listed and you 
would like information on its 
adaptability to this type of fill- 
ing, drop us a card, or call your 
nearest FMC representative. 


INC | sae 
Me) 2 


we 


General Sales Offices: 
WESTERN: SAN JOSE, CALIF. + EASTERN: HOOPESTON, iLL. 
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What's New? 


Supplies ° 
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SEKIL E.C. 


Insecticide 


\ highly concentrated insecticide 
that mixes with water to produce low 
cost finish sprays has been developed 
for food industries by the J. I. Hol- 
comb Mfg. Co., Inc., Indianapolis 7, 
Ind. 

Called Insekil E. C., the product is 
said to be non-toxic and safe to use 
around all foodstuffs. It is reported to 
control Drosophila in tomato and 
other processing plants and is also 
recommended for uss 
tectant. 

The product is packaged in un- 
breakable gallon and Poly- 
ethylene bottles. Further information 


as a grain pro- 


quart 


may be obtained from the company. 


Lemon Oil 


The Sunkist Growers, producer of 
Exchange Brand Orange and Lemon 
oils, has added a new lemon oil to its 
line. It is labeled Exchange Brand Oil 
Lemon USP, California Coldpressed, 
Blue Label 413. 

According to the producer, the 
product was designed especially for 
manufacturers who require a slightly 
lower priced product, but one that 
does not differ from the quality es- 
sentials of standard Exchange Brand 
oils. 

Further 
from Dodge & Olcott, Inc 
St.. New York 14. 


information may be had 


180 Varick 


Automatic ‘Salt Shaker’ 


According to The C. W. 
Company, Brooklyn, N. Y., pin-point 


Logeman 


accuracy can be achieved in the dis 
spensing of calcium salts, brine and 
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Equipment 








* Trade Literature 





other preservatives in the canning of 
fish, meats and vegetables. The Elec 
tro-Portioner, an automatic, adjust- 
able pumping system manufactured 
by Logeman, dispenses preservatives 
singly or in combination with such 
vitamins and flavorings as ascorbic 
acid and monosodium glutamate 

Key to the system is a non-pulsat- 
ing, positive displacement pump man 
ufactured by Eco Engineering Co., 


Newark, N. J. 


maintains a constant pressure against 


The linear flow pump 


a solenoid valve, which meters and 
injects quantities of liquids from one 


drop to one quart with an accuracy 
The filler can 
handle up to 300 containers per min 
ute. 


of plus or minus 1%. 


yd 
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‘No-Stick’ Meat Cans 


American Can Company, 100 Park 
Ave., New York City, recently an- 
nounced two important developments 
in meat cans: (1) a “no-stick” enamel 
can-lining that permits easy removal of 
meat products from the opened con- 
tainers in loaf or bulk form; and (2) 
self-tracking tear-strip that 
makes for easier opening of key-open 


a new 


cans. Double-beading of the tear-strip 
provides “tracks” to keep it winding 
easily while being 


smoothly and 


turned on the key. 


Crown Has Short Skirt 


The Bond Crown and Cork Division 
of Continental Can Company has ef- 
fected the first cork-line crown size 
change in history with the develop- 
ment of the Custom Crown, which 
utilizes a metal skirt and 
thinner cork disc liner than the stand- 
ard size bottle cap. The new crown 
is, according to Continental, the re- 
sult of efforts to combat the upward 


shorter 





price trend in crown manufacturing 
costs. 

Continental reports that laboratory 
tests, as well as extensive commercial 
marketing runs, have shown that the 
new crown has the same sealing and 
carbonation retention qualities and 
permits the same colorful lithography 
as the larger crown. 

According to the manufacturer only 
slight changes in the crowner and 
chutes at bottler plants will be neces- 
sary and these changes will involve 
only a nominal expenditure. 


Surface Treatment 


Owens-Illinois Glass Company, To 
ledo, Ohio, announces a multi purpose 
surface treatment for glass contain 
ers, called Duracote. 

According to Owens-Illinois scien 
tists, the new development is both a 
material and a process—a water in 
soluble organic polymer, applied with 
an engineering technique related to 
temperature and cooling rates. Dur 
able, non-toxic, and permitting easy 
labeling, the treatment can be used on 
all types of glass containers. O-I points 
out that 
presently in use are dual purpose, 


other surface treatments 
offering only two of the desired fea 
tures. 

Duracote has received a Federal 
Food and Drug Administration non 


objection ruling. 


Roller Chain 


\ roller chain developed to meet 
the requirements of the chemical 
food, bottling and other industries 
where problems of corrosion must be 
met, is available from Atlas Chain & 
Manufacturing Company, West Pitts 
ton, Pa. 

The Atlas Electrolized Roller Chain 
is, according to the manufacturet 


corrosive resistant; has 


stainproof, 
higher tensile strength; provides long- 
er wear; and is 40% lower in price 





Duplex Trimmer and Slitter 


The Can Machinery Division of 
E. W. Bliss Company, 50 Church St., 
New York 7, is manufacturing a new 
automatic duplex trimmer and slittet 

(Continued on Page 40) 
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v's Tuff ats 


That positively resists Make your own comparison 
SCUFFING e FROST e WATER e HEAT Write MUIRSON LABEL CO., INC. 


Plants in: 


iT -Te 1S 0d) se 
Meriden, Conn. 
L Le eta ee 


Here's the toughest, most beautiful finish of them all! It’s Pant tt: 
that protects the appetizing colors on your label—makes your label 
stand out in the store and in the home. Ideal for al] packages where 


: y scuff, frost, water or heat resistance is desirable. Worth investigating! 


~ MUIRSON specializes in LABELS 





lil 


: Te 


PRICE 


For only $10.00 

you may have your per- 

sonal copy of Campbell’s Book on Canning, 
Pickling and Preserving. Have this one 
single complete source of processing know- 
how for your finger tip reference. No fur- 
ther computation needed! No other sources 
necessary. 


Charts, tables and formulas are prepared 
to be taken directly into the quality control 
laboratory. Details are presented on the 
type of ingredients used, the quantity neces- 
sary for a given end velume and the neces- 
sary operations to make the combination of 
ingredients a high quality pack. This ts 
the popular 1950 edition. 


NO 


ea ey eae 


quantity 
limited !! 


Order your copy today. 


Vance Publishing Corporation 
139 N. Clark, Chicago 2, Ill: 


Please send copies at $10.00 each. 
Name 


Address 


City 
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| Frozen Pies 


(Continued from Page 26) 


Crusts are formed, pies are filled on this straight line pie machine. 


cherries, eight women on each belt are 
able to maintain a 500-can-an-hour 
rate. The cherries are pitted and 
flumed to the filler. Five pounds of 
sugar and 25 pounds of cherries go 
in a can. 

“In short years we are assured of 


| a supply of cherries,” Mr. Petritz said. 


“Also, closer control can be kept on 


| the quality of the fruit.” 


Administratively, the fruit opera- 


tion comes under the plant manager 
| and his assistant, who supervise both 


sides. The work force is separated 
only at the operation level. And even 
here the personnel for maintenance 
and materials handling is used on both 
sides. The seasonal help for the fruit 
processing comes locally, mostly from 


| the same county. 


On the pie side of the operation, 
two pie machines are used in the pro- 
duction room. One, a rotary, and the 
other, a straight line machine, feed 
into a single conveyor. 

Mr. Petritz said that pie production 
has not advanced to the same extent 
in mechanization that other parts of 
the line have. Four persons are needed 
to run each pie machine plus a man 
to make the dough and feed it into 
the hopper. 

Two persons are needed to weigh 
and inspect each pie as it comes out 
of the machine. 

The conveyor takes the pies to an 


| automatic packaging machine and 
| then to a continuous, plate-type freez- 


er. Pies are fed in and discharged 
automatically, sent through a labeler 
and cased by hand. A case sealer seals 


the bottom. The seal for the top is 
placed by hand with a tape that labels 
the type of pie in the case. 


Good Pie 


marketing of the 
Pet-Ritz pie has been due mostly to 
a good pie and a good label, Mr. 
Petritz said. The Pet-Ritz pie must 
have a rich crust and as much fruit 
as possible. “Now Pet Milk Co., sales 
know-how is carrying our product to 
greater acceptance,” he said. 

Mr. Petritz considers it significant 
that the housewife has remained loyal 
to the Pet-Ritz brand despite the lack 
of refinement in the product at the 
pioneering stage because she recog- 
nized the basic qualities of the prod- 
uct. 

The total effect of the frozen pie 
industry is still not clear. For exam- 
ple, in the cherry pie market, which 
some industry men estimate uses as 
much as 65% of the cherry crop each 
year, frozen pies may increase the 
demand for cherries. There is some 
indication that frozen cherry pies are 
additional sales. 

While exact statistics cannot be ob- 
tained, the indications from canned 
cherry sales are that the consumer 
market is still using as many cherries 
for home and industry baking as be- 
fore. 


The successful 


Some of the equipment used in the 
Pet-Ritz plant: 
Pie machine .Colborne Mfg. Co. 


..Dunkley Co. 


Cherry filling machine 
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Homework 


Time EEN School starts next month. 
ts 


-_ 


Homework for a the kids. 
“> ’ 


More homework for the home maker! a ., Food habits change 


the school year... more lunches, more snacks 


and less time for shopping. It is our job at Hazel-Atlas to make 


ras 


Mother’s store hours easier. Glass *% re-use packages that 


ae 
please the kids and do double duty in the home. j } a \\ designed 
= cS 


glass jars |} and beverage bottles give a constant visual 


inventory of replacement needs. The lithographed caps 


# 
KE 
PEANUT 


suggest other yo products or recipes and make additional 


selectivity much easier. Hazel-Atlas glass packages make 


Wien WHE SS a I, SP Ca z 
: Stak ea . 


shopping for your 


H-A means 


Home Approved 


products easier. 


HAZEL-ATLAS GLASS COMPANY 


WHEELING, WEST VIRGINIA 
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Insure Uniform 
Quality Cooking 


DOUBLE-CHECK 
with COOK-CHEX 


The Easy-To-Use 
Cooking Indicator Tag 


When a Cook-Chex is attached to a 
retort basket... Anyone in your plant 
can double check, at a glance, two im- 
portant facts! 


The basket has, or has not, been 
through the cooking process. 


it has, or has not, been subjected 
to proper cooking conditions. 


These two facts are important to you 
because they eliminate the usual prob- 
lems of: a wrong cook schedule, keep- 
ing baskets in sequence, and the pos- 
sibility of “losing’’ uncooked baskets! 


Easy-to-use Cook-Chex signal these es- 
sential facts automatically! Cook- 
Chex, produced with a purple chemical 
ink, turn color to green only after your 
proper cooking conditions have been 
achieved. Cook-Chex react to precise 
conditions of temperature, steam and 
time; and, may be ordered to meet 
your specific cooking requirements. 
Cook-Chex are also excellent as a low 
cost, permanent record for your cook- 
ing-room operations. 

Double-check with Cook-Chex to insure 
uniform quality in your food products. 
Send for supply of Cook-Chex samples. 


@coOK: CHEX 


Another product by ASEPTIC-THERMO 
INDICATOR COMPANY 


Aseptic-Thermo Indicator Company 
11471 Vanowen St., North Hollywood, Calif. 
Please send a FREE supply of Cook-Chex for 
use with a cooking process of 

degrees F., for — minutes. 


Name_ 





Pe ctnnitemunienen 
Company 
Address__ 

eidaicistietionsicansiatt 








The Market Place 


News of Promotion and Selling 


Courtesy of H. S. Crocker Co 


New Batt Prune Label 


A five-color label for fancy, moist- 
pack prunes of the Battaglia Packing 
Co., of San Jose, Calif., will reach 
for a greater share of the confection- 
ery market. The label is designed to 
stress the “confection style” of Batt 
prunes, which are packed in ready- 
to-eat form, with no sugar or syrup 
added. 


Courtesy of Owens-illiinoiws Glass Co 


Roby Uses Decanters 


Three products of Roby of New 
Orleans, Inc., Chalmette, La., are now 
being sold in eight-ounce, decanter- 
style bottles. Roby’s Meat, Sea Food 
and Barbecue Sauces are based on 
Creole recipes which have been fav- 
orites in the South for generations. 


Courtesy Atlanta Paper Co 


Barbecue in a Box 


A “Quick Barbecue Dinner” sold 
by Beavers Packing Company of New- 
nan, Ga., includes a can of pit cooked 


barbecue pork and a can of old- 
fashioned Brunswick stew with chick- 
en. The two cans in one package serve 
two or three dinners. The contents 
need only be heated. 


Courtesy American Can Co 


Instant Jelly Base 


A jelly base which can be mixed 
up by a housewife has been intro- 
duced by Keith Stewart Fruit Prod- 
ucts, Inc., Chicago. Each 6 oz. can 
makes four 8 oz. glasses of jelly. Four 
flavors — apple currant, apple raspber- 
ry, apple grape and apple blackberry 
- will be marketed through chain and 
wholesale distributors. They are now 
being test-marketed in Detroit and 
Canada. 


Duncan Hines Bar-B-Q 


Barbecue kits, packed in cartons 
and containing Duncan Hines season- 
ings, have been placed on the market. 
The manufacturer and distributor, 
Duncan Hines Division of Bernard 
Food Industries, Inc., Chicago, Ill., is 
including a recipe booklet of 16 bar- 
becue recipes in the kit. The season- 
ings are Hickory Smoked Salt, Chef's 
Seasoning, Meat Tenderizer and Char- 
Broil, all Duncan Hines specialties 
which are available separately as well 
as in the kit. 
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Washington and You 
Continued from Page 8) 


ing payments made by food suppliers to major retail 
outlets. Chairman Gwynne, of the FTC, says this inquiry 
“will include an investigation of certain promotional con- 
tracts for services and advertising which the buyers ini- 
tiate and submit to their suppliers.” Robinson-Patman 
makes both buyer and supplier liable for discriminatory 
practices. 


Free Insurance From Soil Bank ? 

It seems that some farmers have been using the acreage 
reserve of the Soil Bank program as free crop insurance. 
Nothing illegal about it, we're told, although it was not 
planned that way when the program was set up. These 
farmers assign maximum areas of planted crop land _ to 
the reserve. If crop prospects look pretty good they can- 
cel their contracts before the deadline date; but if insects 
or dry weather cut prospects, they leave the land in the 
reserve. By July 20, more than eight million acres of 
planted land had been put into the soil bank. This was 
only about one acre out of every 44 acres planted. 


Congressmen Eat Radiated Chicken 

The Associated Press put out a story of a luncheon ar- 
ranged by the Army Quartermaster Corps for a number of 
Congressmen in the Capitol dining room of the Speaker of 
the House. The piece de resistance was fried chicken that 
had been stored uncooked for seven months at room 
temperature after having been subjected to nuclear gam- 
ma rays. The Quartermaster Corps has been trying to 
develop methods of preserving food without refrigeration. 


Guns 


THE SIMPLEST CAN-HANDLING 
METHOD AVAILABLE . . . KEEPS 
YOUR LINE ON THE GO! 


JUST PLACE THE CASE AND 
A BURT PACKER FILLS 
IT WITH A SINGLE STROKE 


“BURT BEATS FLEETING TIME” 


SEPTEMBER, 1956 


[he solons also ate fresh strawberries that had been sim- 
ilarly treated; but the berries hadn't been in storage near- 
lv as long as the chicken. The congressmen clearly liked 
the food. As yet the FDA hasn't approved the public 
sale of such irradiated foods 


More Eeating 


Washington experts predict that the average American 
will eat about 14 percent more food this year than in 
pre-war days of 1935-39. Per capita meat consumption of 
all kinds will be 162 pounds; 29° above pre-war figures. 
So far this year beef shows the biggest gain. 

A late July report of the Agricultural Marketing Service 
is slightly pessimistic about supplies of food for the 
last half of this year; but says theyll be large enough to 
maintain consumption by civilians at close to the level of 
the second half of ’55. The supply of meat may drop a 
little, with the reduction mainly in pork. This will mean 
a smaller supply of lard. The amount of beef will be 
about the same, but with a larger percentage of inter- 
mediate and lower grades. Dairy products, eggs, and 
poultry meat — chicken and turkey — will show an increase 
over the consumption rates of last year. 

The Bureau of Labor Statistics reported a new record 
high for June in the cost-of-living index. The increase was 
less than one index point, but none the less it was a new 
top figure. The Bureau predicted a continued rise, but 
at a slower rate. The increased costs of fresh fruits and 
vegetables, the BLS said, accounted for some but not 
all the rise in the index. These higher fruit and vegetable 
prices, Commissioner Clague pointed out, are largely sea- 
sonal, and he expected them to decline somewhat in the 
late summer and early fall. 


HIGH SPEED 
CASE PACKERS 


WRITE TODAY FOR DETAILS 


BURT MACHINE CO. 


401 E. OLIVER ST. 
BALTIMORE 2, MD. 





Dry Beans 


(Continued from Page 18) 


as an experiment. They had lots of 
advice that it would be unsuccessful. 
But by the time of the fire both Riders 
felt that the operation had proved its 
worth. So into the new bean line went 
new equipment. 

The operation now is simple, effi 
cient and modern. Dry navy beans, 
kidney beans and a half-dozen west- 
ern variety 
list of products includes: 
beans with tomato sauce, plain navy 
beans, light red beans, butter beans 


beans are canned. The 


pork-and- 


(large limas), red beans, great north- 
ern beans, black-eyed 
beans, baby limas and Mexican style 


peas, pinto 
chili beans in chili gravy. 

When the bean line is in operation 
15 men can run approximately 2,000 
Cans are filled during 
the morning and part of the afternoon. 
By quitting time all cans have been 
processed, cooled, labeled, and moved 


cases a day. 


in cases into the warehouse. 

The bean line is operated approxi- 
mately 50 days during the season 
from October to July. 


Crew of 15 


In the Rider plant two men break 
out empty cans from bags and feed 
them to the 15-station filler. Two can 


filled on 
one line; No. LO cans on another. 


sizes 2’s and 300’s can be 


The beans pass over a rifle washei 
into a blancher. The blanch at 185 


takes 


women sort the beans on 


12-15 minutes. Two or three 
a picking 
table as they emerge from the blanch 


er 


Sauce made in two 250-gallon cop 


per-jacketed vats is added to the 
beans. One man makes the sauce; an- 
other runs the filler and closing ma- 
chines. 

The filled cans 
150 per min. are dumped into a re- 
tort basket and run into the retort 


coming out at 


room. Two men handle the process- 
ing; another man dumps the proc- 
essed cans into the cooler. The cooling 
machine and the drying belt were 
made by the Rider company. Cans 
shoot out of the unscrambler to the 
labeler. One man runs the labeler, 
another the caser. Two more men 
palletize cases and a lift truck moves 
them into the warehouse. 

While the bean operation is run- 
ning, it employs the entire plant crew. 
Since it is running only about half 
the working davs during the bean 
season, Richard Walker, plant super- 
intendent, is able to use his men in 
the warehouse, labeling cans from the 
tomato pack. A 12-month supply of 
all “Red Gold” tomato items is kept 





> aa 


on hand. Labeling is done shortly be 
fore each lot is 
shipped out. 


scheduled to be 


The bean operation takes only a 
small part of the floor space in the 
plant. It can be cleaned up quickly 
or put in operation quickly. Two 
weeks before the tomato season be- 
gins, the bean line is shut down. The 
plant crew cleans up the entire plant 


in preparation for the tomato pack. 


Some of the equipment used by the 
Kenneth N. Rider Co., Inc. 


Filler, Blancher, Retorts 
..Food Machinery & Chemical Corp 


Continental Can Co 
Burt Machine Co 
Caser . Chisholm-Ryder Co., Inc 


Closing machine 


Labeler 


Tie-in‘s for Tuna Week 
National Tuna Week, September 


13-22. will be boosted by advertising 
programs of companies with related 
products. Minute Rice, Kraft Foods 
Co., Carnation Co., and Reynolds 
Metals Co., are a few of the organiza- 
tions which will be using national 
magazine, radio, television and news- 
paper advertising to support Tuna 


inOne Operation 


with the Robins 
UTILITY ELEVATOR 


There are a number of practical ap- 


plications in every plant for this 


versatile elevator. 


is excellent for elevating pickles to 


Speedmatic Feeder 


AKRobins 


AND COMPRNY, INC. 


For instance, it 


or to tanks. 
Will lift stock to heights up to 10 ft. 


THE ROBINS LINE 
INCLUDES EQUIPMENT 
FOR PROCESSING 


APPLES e ASPARAGUS 
BEETS @ CORN 
DRIED BEANS 
LIMA BEANS 
MARMALADES e OLIVES 
ONIONS e PEACHES 
PEAS ¢ PEPPERS 
PICKLES # POTATOES 
PUMPKIN e RELISHES 
SAUERKRAUT e SHRIMP 
SPINACH 


See your Robins Representative, or call 
or write direct, for full information on 
specifications, prices and delivery. 


Manufacturers of 
Food Processing Equipment Since 1855 
713-729 E. Lombard St., Baltimore 2, Md. 


STRAWBERRIES 
STRING BEANS e TOMATOES 
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Budgets 
(Continued from Page 19) 


tion he is heading. During the year 
checks must be available so that man- 
agement can put the operation back 
on the track if it has wandered from 
the path outlined. 


Budget Controls 


What are some budget controls? 
The question that must be answered 
is: “What costs are controllable during 
the season?” To be controllable, costs 
must be known. There are several 
controllable costs that can and should 
be known each day. 

Direct labor costs should be avail- 
able every day. They should be pre- 
pared in a consistent manner on a 
per case basis. A “consistent manner” 
means adjusting the pack each day 
to a common basic item. This way 
variances in cost are due to efficien- 
cies or inefficiencies in labor and not 
to the manner in which they were 
calculated or because of the compo- 
sition of the pack. 

Daily labor costs should be com- 
pared with the canner’s own estimate, 
prior year s costs, costs to date and 
with industry estimates if available. 
Then if variances are found, steps can 
be taken to make changes when they 
will do some good — not when the 
pack is over. 

Another controllable element of 
cost is raw product. Daily informa- 
tion should be available on costs per 
ton, recovery or case yields, grade 
vields and costs per basic case. Here 
again if costs are known steps can 
be taken to make corrections on a 
timely basis. 

With adequate measures of direct 
costs it is then possible to prepare 
monthly statements. 

If it is found during the season 
that the volume of pack does not 
reach expectations, then adjustments 
must be made in the budget for per- 
centage of overhead expenses. With 
a smaller pack the percentages will 
increase on a unit basis. 

With these adjustments all over- 
head costs will be absorbed. At the 
end of the year management will 
not have been misled on what profits 
should be. 

The failure to recognize changes 
in overhead costs is one of the com- 
mon faults of the industry. Budgets 
may be made, but they are not fol- 
lowed through. This follow-up is as 
much a feature of control as is the 
comparison of actual dollars spent 
with budgeted dollars. 

Actual and budgeted overhead dol- 
lars may be in balance at the end 
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of the year, but operations may have 
resulted in a loss because the proc- 
essor has not properly measured and 
controlled the effect of volume both 
as to cases packed and sold and dol- 
lar amounts on overhead per case. 


*Mr. Brown is in charge of the Rochester, 
N. Y., office of Touche, Niven, Bailey & Smart, 
Wayne Mayhew Management Services Division 


More Chicken Pies 


Sales of frozen chicken and turkey 
92 

pies have increased 23% over last vear, 

according to a survey report. This 


survey, made by Consolidated Con- 


sumer Analysis, covered retail sales in 
21 cities. 

The survey showed that 41.6% of 
families in these 21 markets are now 
using these frozen poultry pies. Last 
vear the figure was 33.9%. 

The survey also indicated that the 
use of frozen vegetables has begun to 
level out. Only slight 
shown in most markets. Bigger dif- 


gains were 
ferences showed up in consumer buy- 
ing habits. In the Duluth-Superior 
market only 48% of the families use 
frozen vegetables, while in Newark, 
N.]., 86.6 
they are using these products. 


of the families indicated 


Can’t hurt this 
PLASTEX 


Conveyor 


BELTING 


To produce Plastex, we take regular 
tough woven Buffalo conveyor belting 
and cover it with a thick plastic over- 
coat that is impervious to acids, hot oils and grease, alkalies, moisture 


and heat ranging from —20 


to 200° F. This belt is ideal for bakeries, 


canneries, all types of pure food packing and any product that contains 
acids or alkalies. Plastex Belting won’t absorb or exude any odors 
and can be cleaned by ANY method including LIVE STEAM. 


a eR The fact that you get the 


BOUNCE that counts 


in COTTON! 


Buffalo Woven Cotton Conveyor Belts LAST LONGER because 
the cotton is BOUNCY, offers practically no resistance to IMPACT 
or ABRASION. It aligns itself perfectly to any irregularities in your 
line. THIS IS NOT TRUE OF OTHER HARDER, STIFFER 


MATERIALS that cost more! 
— 


NEW YORK 


PHILADELPHIA 


BM] WRITE FOR 14 PAGE MANUAL on “How to Buy The Correct 
Belt for Your Conveying Job”. Illustrates uses, Maintenance 
Tips, Sizes, Prices. 


BUFFALO WEAVING & BELTING COMPANY 


208 CHANDLER STREET 


BUFFALO 7, NEW YORK 


CHICAGO DETROIT 





What's New 


(Continued from Page 32) 


for high speed can lines. The two 
unit machine, designated the 5225. j 
mounted on a common base and dri, 
en in unison by a geared-head motor 

The machine is capable of speeds 
ranging from 30 to 70 sheets per min 


ute and 


and may be used to 
up tin plate for lithograph 
press and can machinery, or to trim 
and slit blanks the 
bodymaker. 

An important feature of the ma 
chine’s design, pointed out by the 
manufacturer, is the fact that the bear- 
ing housings can be removed without 
dismantling the rest of the slitter. In 
addition, the 
ened in place, saving time on every 
regrind. 


trim 
square 


sheets into tor 


cutters can be sharp 


18-station model canning 
orange juice concentrate in 
large citrus processing plant. 


OPERATING CYCLE 


SELF-CLEANING. 
POSITIVE SHUT-OFF 
PLUNGER VALVE 


a 


¥ 
” 
tw - 
0 oar 
~ 
Ses 


CHARGING 
CYLINDER 


® 


FILLING 
CONTAINER 


write for complete dota on how Librascope 
Fillers may be opplied to your requirements. 
Specify product, size ond type of container, 
desired production speeds. Let Bornes’ engi- 
neers help you select the model best suited to 


your filling needs 


EXCLUSIVE 
SALES 
REPRESENTATIVES 


Electric Counter 
Richardson Scale Co., Clifton, N. J., 


announces a remote electric counter 


designed with a positive clutch drive 


CUT PRODUCT 
WASTE with 


YU, 


PISTON 


Eliminate Overfilling 
to Meet Label Regulations 


Are you losing product through overfilling? Then why not 


investigate the new concepts of accuracy 


incorporated in 


Librascope Piston Fillers. With this improved filler, you cut 


product waste 


fill more containers, and realize greater prof 


its. You eliminate wasteful overfilling to meet label regula 


tions 


protect against underfilling. You get a cleaner fill 


without messy and costly dripping and splashing 


VALVE DESIGN INSURES GREATER ACCURACY 


The exclusive Librascope plunger-type valve, illustrated, is 


engineered to eliminate filling inaccuracies and provide a 


cleaner fill 


Valves are equipped with metal-to-metal dis- 


charge seats that positively control leakage. A unique self- 


cleaning 


feature eliminates product build-up, completely 


purges valve guides and ports with each filling cycle. Preci- 


sion machined pistons (to .001") further insure accurate 


product measurement. 


H 


LOWER MAINTENANCE 


feta a ible 


eal 


A 


DOLE ASEPTIC CANNING EQUIPMENT © 


OTHER PROFITABLE FEATURES 


HER PRODUCTION Pe eae eee eT ie) 


quid and er aM et: 


et ata eat Meet a a 


Atk 


Rugged cor ction insures | ervice, lower 


perating cost 


Prelit: 
Pn RL ie 


ond labor 


OF MODEL Nie ye: ars 
Gravity Y rela 


TC Tee 


LAr Gravity Pocket) and 


OC ia ae Cl tal ra) i 9, 12, 18, 25, 27, or 36 


tations for every type 


) 
MANUFACTURED BY © fornsscon INC, GLENDALE, CALIFORNIA 


428 S. WATER STREET © ROCKFORD, ILLINOIS 


RETORT BASKET LOADERS AND UNLOADERS 
UNIVERSAL CASE PACKERS 





that permits it to record up to 200 
weighings per minute. 

According to the manufacturer, the 
new counter permits the user to tabu 
late and record a weighing process 
from any point in his plant. It can be 
used to keep production records, as 
well as tabulate customers’ orders. 

The counter comes in two models 
31-4] 31-42. Model 31-41 
two rows of digits, one for an 
total for 
weighings. Model 31-42 records 


and has 


accum 


ulative and one individual 


only 
individual weighings. 


Literature 


® Catalog Mc-120B listing physical, elec- 
trical and performance specifications for 
Fenwal 


various types of thermostats 


Inc., Ashland, Mass. 


® Catalog of 
marking 


production line coding 
machines for 


Adolph 


and imprinting 


and products 


Hillside 5, N. J 


® Bulletin 1880 presenting various types 
of Syncrogear motors—U. S. Electrical 
Motors Inc., P. O. Box 2058, An- 
geles 54. 

® Publication 


mentals of 


packages, parts 
Gottscho, Inc., 
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why it is so 
Coch 
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1650 
deaeration 


explaining 
and 
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and Allegheny 


water 
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® Bulletin 1600-B7 P, 
about 


necessary in 
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mation features, Operating prin- 
ciple, design, component parts, definition 
of engineering terms and formulas, et 
Advertising & Sales Promotion Dept., 


Worthington Corp., Harrison, N. J 
® Bulletin DAF-101 line of 


aerodynamically-designed axial flow fans 
Detroit Blower Corp., 9867 Pacific Ave., 
Franklin Park, Ill., Att: T. W. McManus 


® Bulletin 
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well drilling, irrigation wells and pumps 
etc.—Public Relations Dept., Layne & 
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100 describing Layne water 
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lurbine special 


® Catalog 102 time-saving 


loading and unloading systems for trucks, 


desc ribing 


box cars, handling cartons and 
utilizing Wilkie 
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® “New Condensed Flavor Catalog.” 
Syntomatic Corp., 114 E. 32nd St., New 
York 16. 


trailers, 
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veyors 
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con- 


Phil 


booklet describing complet 
line of chemicals for industry—Olin Ma- 
Industrial Chem 


@ 20-page 


thieson Chemical Corp., 
icals Div., Baltimore 3 


@ Bulletin 157 describing Horix 
ary equipment for handling bottles, jars, 
Horix Mfg. Co Station, 
Pittsburgh 4 


auxili- 


cans Corliss 


® Bulletin H1009 
recording and controlling instruments and 
The Bristol Co., Waterbury 


describing humidity 


accessories 
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Classified Advertising 


Count 5 average words per line. Rate 65 
cents per line. Minimum charge $2.50. Cash 
with order, no discount allowed. 

When answering “blind” advertisements 
address box and number shown care of 
THE FOOD PACKER 
139 N. Clark St., Chicago 2, Ill. 


For Sale—Machinery & Equipment 


FOR SALE: Niagara #510-28 type 316 St. St. 
Filter, 510 sq. ft.; Fitzpatrick Comminuting Ma- 
chines, Models D, F & K; (1) Hope type 18 
semi-automatic stainless steel single piston 
filler; (5) Stainless Steel Tanks from 30 gal. 
to 10,500 gal. cap. (Some with mixers). (25) 
Aluminum Storage Tanks up to 3200 gal. cap. 
(30) Stainless Steel and Stainless Clad Steam 
Jacketed Kettles from 40 gal. to 500 gal. 
(Some with agitators). Lot of Welded Steel 
Tanks with Lastiglas and mammut lining (from 
closed breweries)—4300 gal. to 23,000 gal. 
sizes. 

PERRY EQUIPMENT CORP., 1405 N. 6th Street, 
Philadelphia 22, Pa. 

USED and REBUILT CANNING and FROZEN 
FOOD MACHINERY, complete plant layout 
for greater efficiency from field to warehouse, 
stainless steel equipment made to order, list 
your surplus equipment with us. OTTO W. 
CUYLER, Webster, N. Y., since 1912. 





STEEL TANKS— IMMEDIATE DELIVERY: 10- 
7,316 gal. & 20-7,100 gal. ea. welded steel 
tanks, one-piece, dished & flanged heads, will 
withstand pressure, have been removed from 
food processing plants in Western New York, 
now stored in railroad yard for immediate 
inspection & shipment, priced as low as 5¢ 
per gal. depending upon quantity ordered. 
Inspection invited; write for complete listings, 
dimensions & other tanks available. Write Box 
#110, Food Packer. 


WATER FILTERS: Used Niagara diatomaceous 
earth filters, capacity 300-400 gpm ea. with 
15 Niagara leaves & total area of 330 sq. 
ft. in each of 2 filters; this capacity can be 
increased by one-third, with quick opening 
patented cover, pumps & accessories, avail- 
able immediate delivery, price less than half 
of new, inspection invited. Write Box +111, 
Food Packer. 


ELLIOTT STEAM GENERATOR: 200 KW steam 
turbine generator, can be used either for AC 
or DC, cost approx. $20,000, available Mem- 
phis, Tenn., price 25¢ on the dollar. Write 
Box #112, Food Packer. 


Choice Business Opportunities 


FOR SALE: Cannery located centrally in one 
of best farming areas in the east, in close 
proximity to large markets and with excellent 
labor pool. As equipped has capacity of fully 
300,000 cases of four of principal vegetables 
in sizes from #303 to #10. ALLIED INDUSTRY 
OWNER will sell at favorable price and terms, 
with possession immediate or prior to 1957 
season. Write Box #107, Food Packer. 


Position Wanted 


Capable and experienced sales manager, with 
well rounded institutional sales background, 
desires position offering challenge; mobile. 
Write Box #109, Food Packer. 
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Help Wanted 


WANTED: College graduate major in chemistry 
or food technology for work in Midwest pickle 
plant quality control and research department. 
Replies will be held in strict confidence and 
should include education, age, experience, and 


present salary. Write Box +108, Food Packer. 
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Canners Directory 


1956 


LIST OF THE CANNERS OF THE UNITED STATES 


Compiled by NATIONAL CANNERS ASSOCIATION from 


authoritative sources. 


Gives location of firms, their plants, and products packed in 
each. Full commodity index. Membership in N.C.A. indi- 


cated. 


Also lists members of the N 


National Food Brokers and Can- 


ning Machinery and Supplies Associations. 


Sold to the trade at $2.50 
per copy, postage prepaid. 


Personal Checks 


Accepted 


Address all orders to the 


NATIONAL inane ASSOCIATION 


1133 20TH ST., N. W. 


WASHINGTON 6, D.C. 





Man Of The Month 


~ecchitoanomnenneananngnnngey 


Merritt Clark 


Vice President 
Associated Seed 
Growers, Inc. 


| isn't often that a Yale man makes a name for himself 
in agriculture, but Merritt Clark, vice president and 
director of sales for Associated Seed Growers, Inc., has 
survived this handicap to become one of the most widely 
known figures in the seed, canning, and frozen food in- 
dustries. 

Actually, Merritt was born into the seed business, along 
with his brother Don, who is vice president in charge 
of production at Asgrow, and their cousins, Bryan Clark, 
who is president of the firm, and Gordon Clark, secre- 
tary and director of personnel, all of whom combine to 
manage a company which had its origins on their grand- 
father’s farm a century ago. 

Everett B. Clark, Merritt's grandfather, was the first 
seedsman to grow a crop of sweet corn expressly for seed. 
His company was the Everett B. Clark Seed Co. 

Merritt grew up on the family farm located near Or 
ange and Milford, Conn. His father, Fred M. Clark and 
his uncle, Arthur B. Clark, joined with Everett B. as 
the business grew. The old family homestead, still in 
use as Asgrow’ss Eastern Breeding Station, is today a 
landmark along the Merritt Parkway. 


Ten Cents an Hour 


Merritt began his career in the seed industry when he 
was still a boy. His first job as a 12-year-old was pulling 
weeds in a canning-beet seed field on the farm for 10c 
an hour. Summer was hardly vacation for the growing 
Clark boys; work on the farm was hard. In the winter 
they helped fill big wooden barrels with corn seed, 
which in those days was sold on the cob. 

In 1915 Merritt went off to preparatory school, and 
was graduated from the Taft School, Watertown, Conn 
in 1920. He entered Yale University after his graduation 
and received a B.A. in 1924. 

In his undergraduate career, he sang in the Yale Glee 
Club, joined the Psi U’s, and was tapped for one of the 
senior secret societies. His lively interest in university 
affairs continues to the present. He is a member of the 
Yale Library Associates, a group of alumni and _ friends 
of the University formed to assist Yale’s great Sterling 
Memorial Library with contributions of books and funds. 

While in college Merritt got his first taste of the West. 
He worked summers at the Clark company’s field station, 
St. Anthony, Idaho. Upon his graduation from Yale, he 
entered the family business as full-time employee. In his 
first position he served for a year as a fieldman at the 
company’s Salinas, Calif., production station. 


Selling at Milford 


Merritt’s career in the selling end of the business be- 
gan with his return to the home office at Milford in 1925. 
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His first customers were the market growers of southern 
Connecticut, but by 1927 he had begun to call on can- 
ning companies in New England and eastern Canada. 
When the Clark company merged with two other well- 
established firms in 1927 to form Associated Seed Grow- 
ers, Merritt was named secretary of the new firm. His 
uncle, Arthur B. Clark, was president. 

After 1927 Merritt devoted his energies to the building 
of the Asgrow sales organization. In the early days of 
the Everett B. Clark Seed Co., there were only two 
salesmen, the late F. A. Tapperson in the East and Sandy 
Mathers in the West, both widely known among old 
timers in the industry. 

Today there are eight Asgrow sales representatives fon 
the food processing industry, and the company main- 
tains more than a dozen sales offices and stores in the 
leading vegetable production areas of the country and 
Canada. In addition, the Asgrow Export Corporation han- 
dles sales to more than 40 countries all over the world. 

In recognition of Merritt’s great contribution to this 
growth, he was named vice president in charge of sales 
for Asgrow in 1941. By this time he had become widely 
known in the canning and frozen foods industries through 
his travels with Asgrow sales representatives and through 
his regular attendance at industry gatherings and con- 
ventions. He has served on the board of directors of 
the Canning Machinery and Supplies Association, belongs 
to the Forty Niners, and is a ruby pin member of the 
Old Guard. 

In 1949, Merritt was chosen president of the American 
Seed Trade Association. During World War II he was 
head of the Seed and Rice section of the OPA and since 
the war has represented the vegetable seed industry 
as member of the Seeds Advisory Committee, appointed 
by the Secretary of Agriculture. 

This spring, in recognition of his many contributions 
to the well-being of the seed industry, the A.S.T.A. con- 
ferred an honorary membership on Merritt. 


Clubs, Concerts, Committees 


In community affairs Merritt has been an active par- 
ticipant, serving as a member of the Milford Board of 
Education, director of the town’s community concert se- 
ries, member of the Milford Republican Town Committee, 
member of the board of governors of the Quinnipiac 
Club in New Haven, member of the board of directors 
of the New Haven Colony Historical Society, and a trus- 
tee of his church in Milford. He has also been a membet 
of the board of directors of the Milford Trust Co. and is 
now a member of the Milford Advisory Committee of the 
First National Bank of New Haven, its successor. 

Merritt is an avid book collector, specializing in local 
history and Yale College. True to his colors, he is also 
interested in gardening. He and Mrs. Clark have made 
their home in the center of Milford, built in the 1600's 
and one of the town’s most attractive landmarks. 

Around the Asgrow home office in New Haven, Merritt's 
friendly manner and ready comment on any subject, 
including last night’s ball game, have made him popular 
among the employees. He is a red hot Red Sox fan and 
considers Ted Williams to be the greatest ball player 
since Babe Ruth. He is noted for being one of Yale's 
most loyal — and articulate — rooters, and has been known 
to slip away from the seed business on a pleasant autumn 
afternoon to watch the eleven working out on the prac- 
tice field. This common touch, rare among those of his 
attainments, marks Merritt Clark as one who bears his 
responsibilities seriously, his distinctions lightly. 
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Brothers’ Forontdized counse' 


can help you cut production costs! 


Your Production Department has a_ three-fold W he 


Diems concern the improve- 
responsibility: 1—to maintain the desired rate of ment of pro ing methods, increasing produc- 


output; 2—to insure uniform quality; 3—to hold tion capacity or selecting the 


o] iss Container and 
down cost per unit. Each area has its problems closure uited to your product, Ball tech- 

. and its opportunities for improvement nical experts can help you 

Ball Brothers’ personalized counsel can help Let Ball's staff of industrial designers, engi- 
you solve these problems . capitalize on your neers and technicians aid you in solving your 
opportunities. Ball offers you more than glass con- packaging problems . . . container design, proc- 
tainers and metal closures of the highest quality essing, filling, shipping cartons, materials 
... Ball offers you the plus of practical help by handling. Ball specialists provide sound recom- 


experienced glass packaging spec ialists. mendations, tailor-made for your operations. 


For more information about glass containers, metal closures and ‘‘ PACKAGING- PLUS” services, 
write Ball Brothers Company— Muncie, Indiana; Okmulgee, Oklahoma; or El Monte, California. 


AND GET MORE THAN GLASS! 


COPYRIGHT 1956, 8 8CO. 
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ASGROW production methods 
ASGROW processing facilities 
ASGROW quality control 


add up to a new high in uniformity of size and color in baby lima seed 
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HERE’S WHAT THIS MEANS FOR YOU: 4856-1956 

1. Greater precision in planting 

2. More uniform emergence 

3. Greater uniformity in the crop 

4. Better quality—and a higher profit—in your pack 

NOW, MORE THAN EVER, YOU GET MORE FOR 

YOUR MONEY WHEN YOU BOOK WITH ASGROW 
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